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Rendering A Particularly Timely 


ECONOMIC SERVICE 


<TeThe WAR EFFORT 
Thrufhe Packing Industry 


Since the war emergency, the available slaughter- 
ing and processing facilities have been virtually 
frozen. However, thru the medium of Dressed Hog 

|_-—Grrangements, those plants with excess slaughtering 
facilities, located in the surplus hog producing sec- 
tions of the country, have made it possible for those 
processing plants throughout the rest of the country, 
without sufficient slaughtering facilities, to continue 
operating to their fullest efficiency—thereby contin- 
ving the services of complete Packing House entities 
to the welfare of the country, and so vital to the war 
effort, resulting in maximum efficiency, and balancing 
the facilities of the Meat Packing industry. 

The economic soundness of shipping Dressed Hogs; 
requiring just about half the railroad facilities other- 
wise needed to transport live hogs, saving live hog in 
transit shrinkage equalling approximately 50c per 
dressed Cwt., saving millions of pounds of meat, 
doing the job of slaughtering where labor costs and 
overhead are less, and saving the freight on the dif- 
ference between the live weight and the dressed 
weight of the hogs, is especially desirable, essential, 
and vital under present conditions. 

Fifteen years ago we originated, and have since 





This Unique Service is Equally Economical.and Essential in Peace Time <—_ 


been constantly developing, and more recently, perpetu- 
ating the Dressed Hog business. 

We, therefore, feel that we are preeminently qualified 
to render the highest degree of service, in making arrange- 
ments for those in need of correlating their facilities, 
with other Packers who have the facilities which they 
lack; thru the medium of Dressed Hog arrangements, 
beneficial to both the Slaughterer and the Processor. 

If you are a qualified O.P.A. Certified Dressed Hog 
Processor, and if you feel that we can be helpful to you, 
we shall be pleased to have the opportunity. 


PACKERS COMMISSION CO. 


IRVIN A. BUSSE 
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Sausage manufacturers are turn- 
ing out a better product because 
the public demands it and will 
pay for it. Sausages of all kinds 
are money makers today. But 
they must be made of wholesome, 
pure meats, with sanitary ma- 
chines in sanitary factories. Mod- 
ern BUFFALO machines enable 
manufacturers to produce the 


highest quality sausages, in the 
least time, at lowest cost, and 
with the greatest profit. 


The constant improvement of 
BUFFALO machines has played 
an important part in educating 
sausage makers to the value of 
continually improving the quality 
of their product and in enabling 





MAKERS if made properly 


them to increase their busines 
and profits. 

We will be glad to answer jp 
quiries in connection with the pro 
duction of any kind of Sausage, 
More than 77 years experience jp 
the design and manufacture ¢ 
quality sausage making mg 
chines qualifies our organization 
as experts. 












Sales and Service Offices in Principal Cities 


QUALITY SAUSAGE 
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LOOK AT THESE MAJOR PROBLEMS 
THE LIXATOR SOLVES... 


for unit coolers and spray decks! 


w BRINE STRENGTH CONTROL 


Intermittent addition of dry salt— 
even two or three times per shift — 
allows extremely wide and uncon- 
trollable variations in brine 
strength. 

Too strong a brine means exces- 
sive meat shrinkage ...and even a 
fractional per cent loss is very costly. 
Too strong a brine also means exces- 
sive salt loss. Too weak a brine 
means ice on the coils, greater re- 
frigerating load, poor meat surface. 

The Lixate Process, by its contin- 


uous circulation of strengthening 
brine, gives exact, constant control of 
brine strength, without supervision. 


SALT TRANSPORTATION 


Automatic liquid transportation of 
salt is yours with the Lixator! 
Strengthening brine is piped to unit 
coolers and spray decks regardless 
of number...or how scattered their 
distribution from floor to floor. 
Lixate brine ends the laborious and 
ceaseless addition of salt to each unit 
cooler. It saves time, manpower, salt 
spillage! 
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"UNIT GOOLERS WITH PUMPS 
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SPRAY DECK = 5 #4 
FLOW SHEET 
“SHOWING LIXATOR ARRANGEMENT 
FOR STRENGTHENING UNIT COOLER 


AND SPRAY DECK BRINES 
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WA LIXATE Siucess ge 


for making brine 


* * * 


INTERNATIONAL SALT COMPANY, INC. 


Scranton, Pa 
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Vv BRINE FILTRATION 


Continuous Lixate filtration of by- 
passed strengthening brine keeps 
the brine in the entire system clear 
and bright, free from suspended 
dirt, sawdust, rust scales. 

This means no plugged nozzles — 
no maintenance visits—no ice cov- 


ered coils—no extra wear on pumps! 


And the clean brine overflowing 
from the system can be used for 
zeolite softener regeneration ... or 
for washing and brine-curing of 
hides and skins. 


FLOW SHEET TELLS WHOLE STORY 


Arrows designated on flow sheet 
shown here emphasize Lixator facts 
of utmost significance to meat pack- 
ers: 
(1) All the salt for spray brine sys- 
tem is added at the Lixator; 
(2) Brine strength for entire sys- 
tem is regulated at the Lixator. 
This flow sheet shows that no trans- 
portation of dry salt—nor any 
strength regulation of brine at each 
unit — is necessary. The Lixate Proc- 
ess does it all for you . . . with an in- 
stant efficiency that has prompted 
such comments from leading meat 
packers as, “The Lixator has made 
unit coolers completely acceptable.” 
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Packinghouse engineers cooperated with Globe engineers 
fect this new Globe Dry Rendering Equipment. It quickly ¢ 
raw edible and inedible products into larger yields of ¢ 
marketable fats and by-products. And with sharply 
maintenance costs, too. 


The Globe Dry Rendering Cooker efficiently digests and 
grates animal tissue. Using thorough agitation and 
steam-pressure-and-vacuum action, it releases the 
amount of fat. The silent, efficient motor is of the 
high-starting-torque type. It couples to the agitator shaft 
a completely new double-herringbone reducer and an 
continuously-lubricated roller chain. Tensile strength of 
tor shaft is 90,000 Ibs. per sq. in. Replaceable steel 
paddles adjust closely to steel shell. Shaft stuffing t 
readily accessible. Self-aligning anti-friction roller t 
used throughout. Heads are steam jacketed. A 
controlled safety discharge door protects operator. | 
panel board and a self-contained sampling device are 
equipment. 


The Globe Crackling Receiver or Percolator quickly drains 
from cracklings after they are discharged from the 
Drainage is accomplished through two sets of removable 
set close to the bottom of this heavy, electric- 
receiver. 


The Globe HPM 500-Ton Hydraulic Curb Press recovers 
grease from the cracklings than 300-ton types. 

costs of 44c per ton are common, compared to 35c to 50¢ 
reported for less efficient presses. The patented cylinder 
and an easily-charged top-loading device on the G 
permit a rated hourly capacity of 1,000 to 1,200 
unpressed cracklings. Also, curb load is increased 
50% when grease content is high. Built of heavy 
withstand tremendous pressures, this press has a 
factor. 


Our engineering department will gladly assist you in ' 
dry rendering installation to accommodate the needs ‘ye 
plant. Write or call us today. 


31 YEARS OF SERVING THE MEACK! 
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~THE GLOBE COMPANY 


t 4000 S. PRINCETON AVENUE CHICAGO 9Q, ILLINOIS 


ACKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 
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Limp, greasy bacon packages annoy distrib- 
utors, dealers, consumers, and lessen your 
quality reputation. 


Mullinix is the new, perfected 


RIGID package that is greaseless, clean and attractive! — 


The Mullinix Bacon Package is lightproof...prevents discoloration. 


The Mullinix Bacon Package is grease proof, moisture proof... 
keeps the bacon firm and fresh...can be opened and closed 
without getting grease on the fingers. 


The Mullinix Bacon Package is beautiful, flat, RIGID, compact... 
easy to carry...easy to store...easy to display. 


The Mullinix Bacon Package saves you up to 25% man hours in 
packaging operations. ..self-seals...assures uniformity. 


RIEGEL 





PAPER CORPORATION 


342 Madison Avenue 


The National Provisioner—December 8, 1945 


New York 17, N. Y. 
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PACKA 
IS RIGI 


wrapper which folded around bacon gives you a straight-edged, 


Maullinix allows freedom 
in design for selling and 
quality appearance... lifts 
your brand above less 
inspired packaging. 














Convenient, clean, easy 
fo’ u5t...n0 on 
bands, imix per- 
mits removal of one 
slice or more without 
tearing either bacon or 
package, and then 
reseals itself. 
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just how big Continental’s family is 
ut you'll find it’s plenty big enough 
to give you complete service. 

Varied experience, technical skill, in- 
creased facilities and resources, design- 
ing and engineering “know-how” have 
been welded into one unit that can help 
you, from a particular problem to a 
perfect package. 


Tice isn’t room enough to tell you 


Continental offers a complete line—metal 
containers, liquid-tight paper cups and 
containers, fibre cans and drums, steel 
pails and other heavy-duty containers. 
We’ve been in there pitching for Uncle 
Sam. But keep your eye on Continental 
now! And on Continental’s trademark, 
too! The Triple-C stands for one com- 
pany with one policy—to give you only 
the very best in quality and service. 


Tune in: “Report To THE NaTION” every week over coast-to-coast CBS Network 


CONTINENTAL 


C 


DIVISION 
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f Boothby Fibre can Co. 
Roxbury, Mass. => 


Mono Containers 
Wewark,W.), 0 


» Headquorters: 330 W. 42d St., New York 18, N.Y, 
13 Plonts — Sales offices in oll principal cities 
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CONTINENTAL PAPER CONTAINERS—Our completelise 
of attractive paper cups and protective liquid-tightea® 
tainers has long been widely used by food and 
packers and by dairies everywhere. Especially ope 
for packing moist foods of all kinds. Space-sa 

cups are available in 6, 8, 12 and 16 os. 

plus Mono Containers in sizes from 14 on. up @ 
capacity; liquid-tight cylindrica! containers 

\{ pint to 10 lb. capacity. 
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Turn your DOODLES” INTO CASH . . . {20¢/ 


No doubt you’ve already made your plans for 1946... plans to do 

big things! Now is the time to get set for fast action... to take 
“The Man Who Knows’’ _ e ° e.: 

quick advantage of rapidly changing conditions. 


Look to Mayer for technical help. ..and for the curing and sea- 
soning materials you'll need. Many years of experience have taught 
us how to make sausage and other meat specialties that will please 
your customers ... wherever and whoever they are. 


NEVERFAIL can help you achieve all sorts of production short-cuts 
which will get your products to market faster. At the same time, 
NEVERFAIL insures that mellow, full-bodied flavor, the attractive 


color and fine texture that win customer-demand for your brands. 
Write today for complete information. 


H. J. MAYER & SONS CO. 


6819 S. Ashland Ave., Chicago-36, III. 


Canadian Plant: Windsor, Ontario 


“‘The Man You Know”’ 


The National Provisi 
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For appetizing appearance 





use Armour’s Sheep and Hog Casings 


The careful selection and grading . . . the 
scientific inspection of Armour’s Sheep and 
Hog Casings assure uniformity in strength, 
in texture, in size and shape. This means 
the use of these fine casings will reduce 
your breakage to the minimum, yet give 


your sausages that plump, well-filled ap- 


pearance and preserve the delfcate flavor 
that increases sales appeal. 

Your nearest Armour Branch or Plant 
will give the utmost assistance in providing 
you with these fine, natural casings within 
the limits of the available supply. Call your 


Armour Branch or Plant today. 





ARMOUR and Company 





The National Provisioner—December 8, 10% 








W 
vine 
abou 
cattl 
were 


cattl 
ing | 
cent, 
affec 
only 
affee 
out 1 
erad: 
in a 
Safe) 

















She Vi ttenal P. rovisioner * Thebes 113, , ow a * Picssilie 8, 1945 


pACKERS TOLD TO KEEP 
CURRENT ON SET-ASIDE 
MEATS FOR DECEMBER 


Maintenance of a current position 
with respect to shipments of set-aside 
meats was urged on packers this week 
by E. J. Cronkhite, chief of the meat 
merchandising division, Production and 
Marketing Administration. He pointed 
out that the year is drawing to a close 
and that December is bound to be a 
heavy shipping month for meats which 
have been committed for export. He re- 
quested vendors coming under set-asides 
to make a close check regularly during 
December to make sure that their offer- 
ings each week cover the entire quanti- 
ties called for by the orders. 

Vendors should also check to see that 
they receive shipping instructions in ac- 
cordance with contract delivery dates; 
failing in this, contact should be made 
with the shipping and storage branch in 
Chicago. Boats have been scheduled for 
December that will handle large quanti- 
ties of product, making it necessary to 
load them fully. 

The meat merchandising division also 
invited offers, according to terms and 
conditions of FSCC-10, of the following: 

Salted American clear cut bellies; 
salted fatbacks; salted clear plates; 
salted jowl butts; hog casings, 35/38 to 
38/44 and 44/up, and hog casing shorts, 
not in excess of 10 per cent of total 
offer of casings. Substantial quantities 
of these products are urgently needed 
for delivery prior to January 15, 1946. 
Offers should be submitted not later 
than Thursday during any calendar 
week for immediate consideration; de- 
livery period should be not less than 
seven days subsequent to anticipated 
date of acceptance. 


Eradication of Disease 
Pays Off in More Beef 


_When the campaign to eradicate bo- 
vine tuberculosis was first undertaken 
about 25 years ago, condemnations of 
cattle carcasses because of tuberculosis 
were 30 times as frequent as now, Dr. 
A. E. Wight, a veterinary official of the 
U. S. Department of Agriculture, said 
this week at the annual meeting of the 
U. S. Livestock Sanitary Commission 
in Chicago. 

He reported that of about 14,500,000 
cattle carcasses federally inspected dur- 
ing the last fiscal year, only 0.04 per 
cent, exclusive of known reactors, were 
affected at all with tuberculosis and 
only 0.01 per cent, or one in 10,000, were 
affected seriously. Dr. Wight pointed 
out that the federal-state campaign to 
eradicate the disease is now paying off 


m a vast saving of beef as well as in 
safer milk. 








Some Smaller Firms to Get Subsidy Without 
Showing Low Earnings; Others Must Do So 








NDER the relief directive issued this week by Stabilization Administrator 
John C. Collet, all slaughterers will receive the following additional pay- 
ments on account of livestock slaughtered from July 1 to October 31, 1945: cattle 
and calves, 8c per cwt., and sheep and lambs, 20c per cwt. Slaughterers whose 
livestock subsidy payments (exclusive of the special non-processing subsidy) 
amount to less than $25,000 for the fiscal year, and slaughterers whose profits for 


the fiscal year (before state and federal 
income and excess profits taxes) amount 
to less than 1 per cent of their net sales, 
are entitled to the following additional 
payments on account of livestock 
slaughtered from April 1 to October 31, 
1945: cattle and calves, 7c per cwt.; 
sheep and lambs, 10c per cwt., and hogs, 
15¢ per cwt. 

Payment of the second class of sub- 
sidy will not be made in amounts which 
would yield a total return (including all 
subsidy payments) in excess of 1 per 
cent. The payments will be made to 
small slaughterers, however, without 
reference to profits. Small slaughterers 
are defined as those whose livestock 
subsidy payments from RFC for the 
fiscal year, exclusive of the extra com- 
pensation paid to nonprocessing slaugh- 
terers, amount to less than $25,000. 

A slaughterer whose fiscal year does 
not end between October 16, 1945 and 
January 15, 1946 may apply for pay- 
ments on the basis of the results of op- 
erations during the 12 months preceding 
the date within that period on which a 
quarter of his fiscal year ends. 

The program does not guarantee 
every slaughterer a return of 1 per cent. 
The poundage payments constitute the 
maximum amount payable. 

To avoid hardship to individual firms 
which might result if these payments 
were withheld pending investigation of 
the slaughterer’s eligibility for them, 
RFC has been authorized to make the 
payments on the basis of the slaugh- 
terer’s certification of the facts relating 
to eligibility, supported by a profit and 
loss statement. Payments will be sub- 
ject to subsequent investigation. 


Adjustments in Future 


Judge Collet announced that this ac- 
tion completely fulfills the April 1 com- 
mitment, which was for the fiscal year 
just ended, and that hereafter meat 
prices and subsidies, except for purposes 
of the Barkley-Bates amendment, will 
be adjusted prospectively only. With 
respect to the requirements of the Bark- 
ley-Bates Amendment retroactive ad- 
justments will be made once more, if 
necessary—for the quarter ending Jan- 
uary 31, 1946—and thereafter will be 
made only on a prospective basis. 


In issuing the directive, Administra- 





tor Collet said that about $16,000,000 
will be paid in subsidies under it in ful- 
fillment of two commitments made to 
the industry earlier this year. Approxi- 
mately $6,000,000 of this total will be 
expended in meeting requirements of 
the Barkley-Bates amendment. This 
amendment to the price control act pro- 
vided that beginning July 1, the meat 
industry as a whole should receive a 
reasonable margin of profit on each of 
the three principal species of livestock. 
About $10,000,000 in additional sub- 
sidy payments will be made in fulfilling 
another government undertaking, made 
last April, that adjustments would be 
made in meat ceiling prices or subsidy 
rates to insure that the revenues of the 
meat packing industry, during each of 
the various periods of the year, would 
equal something more than costs of pro- 
duction, and that at all events its earn- 
ings for the year as a whole would equal 
those in a fair pre-war base period. 


Administrator's Findings 


The text of Administrator Collet’s 
findings follows: 

A: That on or about June 6, 1945, the 
Price Administrator, with the approval 
of the Economic Stabilization Director 
and the Director of War Mobilization 
and Reconversion, announced that the 
government would see that slaughter of 
each of the three main species of live- 
stock—cattle and calves, hogs, and sheep 
and lambs—was separately profitable at 
least on an annual basis and, to the 
very fullest extent practicable at all 
times; 

B: That the substance of this an- 
nouncement was embodied in the Emer- 
gency Price Control Act of 1942 by the 
so-called Barkley-Bates amendment, ef- 
fective July 1, 1945, providing that 
maximum prices for meat and meat 
products, after the effective date of the 
amendment, should allow for a reason- 
able margin of profit to the processing 
industry as a group on each of the three 
main species; 

C: That this announcement, together 
with the Barkley-Bates amendment to 
the Emergency Price Control Act, was 
reasonably understood and relied on by 
the industry as an undertaking that 

(Continued on page 21.) 
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ANAGEMENT’S growing reali- 
M zation that in-plant feeding rep- 
resents the cornerstone of any 
sound industrial nutrition program may 


rightly be termed an important by- 
product of the war. During the trying 
days of the world conflict, when the cry 
was for more and better production, in- 
dustry learned at first hand that only 
well-fed, properly nourished workers 
could stand up to the demands of their 
jobs. 

Control over what these workers ate 
at home was difficult, although pro- 
grams of dietary education were tried 


a” 2. 
“wae 


with at least moderate success. But 
management found that it could, 
through well directed in-plant feeding 
facilities, assure its employes one, and 
possibly two, energizing meals daily. 
Accordingly, lunch rooms in many 
plants were improved and modernized 
as much as conditions and materials 
permitted; menus were carefully 
planned and scrutinized for palatability 
and nutritive value. Numerous con- 
cerns, previously without eating facili- 
ties, installed them. 

The net result has been a marked 
improvement in the food intake of the 


FIRST STEP TOWARD 
IN-PLANT RESTAURANT 


A completely equipped in- 
plant restaurant serving a 
variety of hot meals is not 
always achieved in one stride. 
The accompanying photo- 
graph shows what is some- 
times the first step toward 
this goal: establishment of a 
room equipped with chairs 
and tables for employes who 
bring their lunch. From this 
beginning, it is only neces- 
sary to install a kitchen and 
serving equipment to have 


full-fledged plant facilities. 


‘ 


average industrial worker and, asa 
logical sequence, morale has been bi 
stered and production improved. 

Because the question of industrial m- 
trition strikes close to home in the meat 
packing industry, THE NATIONAL Pro 
VISIONER recently conducted an inter 
sive survey of in-plant feeding facilities 
among packinghouses. The responce was 
good and sufficiently varied—replies 
were received from large and smal 
plants throughout the country—to fum 
ish some informative sidelights on this 
timely topic. 

Of greatest statistice! interest is th 
fact that the number of piants equipped 
with in-plant feeding facilities has a 
most doubled since the beginning of the 
war, according to the survey. Of tk 
firms now havine such facilities, # 
per cent instailed them within the past 
year, while ancther 32 per cent erected 
them during the last five years. Twenty- 
six per cent of the lunch rooms covertl 
in the survey are between five and ta 
years old. An equal percentage was it 
stalled more than ‘a decade ago. It the 
becomes apparent that the meat pack- 
ing industry is fast accepting the i 
plant lunch room as an important a¢ 
junct in improving workmanship and 
prcduction. 

This conclusion. is substantiated 9 
the fact that 43. per cent reported § 
definite improvement in morale si 
workers have been able to eat willl 
the plant. Only 12 per cent could 
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Some revealing facts about a subject close 


to home: industrial feeding practices among 


meat plants.—A National Provisioner Survey. 
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no improvement in morale. Forty-six 

cent did not commit themselves on 
this question. Opinion was equally 
divided as to whether in-plant eating 
facilities help check absenteeism, 15 

cent answering yes, 15 per cent 
replying no, and 70 per cent voicing 
no opinion. 

All plants serve a mid-day meal, the 
survey showed, with 35 per cent also 
serving breakfast and 39 per cent of- 
fering an evening meal. In 48 per cent 
of the plants, in-between meal snacks 
are available, such as during morning 
and afternoon rest periods, usually 
dispensed through mobile canteens. 

As might be expected, cafeterias are 
the most favored type of eating facil- 
ity, 69 per cent of the plants feeding 
their workers in this fashion. Canteens 
are employed in 23 per cent, while only 
in 8 per cent are workers served by 
waiters or waitresses. The shortage of 
help has undoubtedly contributed to 
the popularity of the cafeteria, although 
it affords certain advantages over other 
facilities which make it the logical 
choice in most instances. 


One Packer Favors Canteens 


An important exception is found in 
one of the major packing plants in 
the Middle West where six permanent 
canteens located in the larger dressing 
rooms are used exclusively for feeding 
plant employes. Each canteen is equip- 
ped with steam tables, trays, serving 
facilities, cash register, soft drink dis- 
pensers and a full-time staff of two, 
three or four persons. This arrange- 
ment saves space and keeps workers 
divided into small groups. It also pre- 
cludes the intermingling of workers 
performing different tasks; that is, 
those doing extremely dirty work and 
others handling edible product under 
sanitary surroundings. 


Food is prepared in a central kitchen 
equipped with the latest restaurant ap- 
paratus, including slicers for cutting 
exactly equal portions of some types 
of food, since workers resent any un- 
evenness in portions. Coffee is supplied 
the canteens in “air voids,” large vac- 
uum bottles holding many gallons. A 
mobile serving unit is used in bringing 
meals to workers in detached depart- 
ments which cannot be taken care of 
by the regular canteens. It should be 
mentioned that this plant also operates 
a cafeteria, but it is for office employes 
only. 

Returning to the broader aspects of 
the survey, it is found that an average 
of three out of four employes regularly 
avail themselves of plant eating facili- 
ties, although some important devia- 
Hons from this figure were reported. 


Several meat plants, employing over 
1,000 persons, stated that only 35 per 
cent eat in company lunch rooms. On 
the other hand, a number of concerns 
of comparable size, as well as a few 
smaller units, indicated that as high 
as 95 per cent of their employes patron- 
ize plant facilities. 

Where in-plant eating facilities have 
been made available, the preponderance 
are company operated. Exact figures 
taken from the Provisioner survey re- 
veal 87 per cent are controlled by the 
management on a non-profit basis. This 
means not only nourishing and palat- 
able meals but reasonable prices, an 
important inducement to workers. 


The amount of help needed to staff 
a lunch room, whether a cafeteria or 
canteen, cannot be reduced to an equa- 
tion. One plant serving 1,843 meals 
daily has a restaurant personnel of 
nine; another, serving 1,550 meals, re- 
quires the services of 37. Both firms 
operate cafeterias. A third concern, 
turning out 950 meals a day, has a staff 
of 30 working in its cafeteria and 
canteens. 

Nor can the size or area of a restau- 
rant be fixed without conceding that 
substantial variations from the average 
figure are often advisable. One com- 
pany feeds 800 workers (mid-day meal) 
in two lunch rooms with a total area 
of 3,230 sq.ft.; another utilizes 10,800 
sq.ft. to feed only 550. That these may 
be extremes, however, is indicated by 
the following figures, selected more or 
less at random, which appear more uni- 


form: 325 meals, 3,200 sq.ft.; 345 meals, 
3,240 sq.ft.; 350 meals, 4,800 sq-ft.; 
240 meals, 1,636 sq.ft., and 106 meals, 
1,500 sq.ft. In each of the above in- 
stances, the number of meals cited rep- 
resents the maximum served at one time 
during the day. 


The survey elicited some interesting 
comments from packinghouse personnel 
executives on in-plant feeding facilities, 
based on their personal observations. 


Some Pertinent Comments 


A typical viewpoint is expressed by 
the employment manager of an eastern 
packing plant with over 1,000 em- 
ployes, who declares: “A cafeteria is a 
necessity. There are no other lunch 
rooms in the immediate vicinity to take 
care of our total employment. Even if 
there were, it would be necessary for 
the majority of employes to change 
clothes before going to lunch. The only 
other solution would be sandwich carry- 
ing, which would mean that employes 
would have to eat in the departments 
where they work. We feel a change of 
scenery enables the employe to do a 
better job upon return to work in the 
afternoon. Employes can relax and play 
a few hands of cards in the cafeteria.” 

The dietician of a large Canadian 
meat packing plant provides a rather 
detailed description of the manner in 
which the company restaurants are 
operated: “Our cafeteria serves both 
office and plant workers, but tables in 
one part of the room are reserved for 
office employes. We also have canteens, 
the food being transported to them in 
covered kettles carried on wagons. All 
food is prepared in one kitchen. A 
cafeteria for office workers only is also 
available, and has been for 16 years. 
Within the past three years, the service 
in this cafeteria has been extended to 
include part of the plant workers and 
the canteens have been opened. 

“Free tea is served every morning to 

(Continued on page 26.) 
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MODERN CAFETERIA IN SOUTHERN MEAT PLANT 


This spick-and-span cafeteria, recently completed by a Texas meat plant, might well serve 
as a model of cleanliness and efficiency, as this view of section of the room indicates, 
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Urges Production of 
More Hogs as Aid to 


Agriculture Economy 


PEAKING before the first Indus- 

trial-Agricultural Week Conference 
held last month at Kansas State col- 
lege, Manhattan, R. M. Owthwaite, vice 
president of John Morrell & Co. and 
manager of the 
firm’s Topeka plant, 
surveyed the possi- 
bilities of greater 
returns for both 
the livestock pro- 
ducer and the meat 
packing industry. 
The conference, 
sponsored jointly 
by Kansas State 
College and the 
Kansas _ Industrial 
Development Com- 
mission, was at- 
tended by more 
than 100 leaders in 
industry, agricul- 
ture and research and other prominent 
personalities in related fields. 


Regarding future agricultural devel- 
opment in the state, Owthwaite said he 
believed producing more hogs to be of 
paramount importance. He pointed out 
that an inventory made by The Kansas 
Stockman showed 1,405,000 hogs in 
Kansas as of the first of January, while 
the estimated processing of hogs in the 
state for the year was more than three 
times that number. This means that 
hogs were brought into the state for 
processing from Missouri, Nebraska and 
other nearby states, and that a great 
opportunity is being lost by Kansas hog 
producers. 


Cattle “About Right" 


A similar situation applies to lambs 
and to calves, Owthwaite said, while he 
termed the situation in regard to cat- 
tle “about right.” The Kansas packers 
killed about one-third of the cattle on 
hand in Kansas during the year, and as- 
suming that it takes three years to 
grow a steer, this may be considered a 
fairly efficient record, the Morrell ex- 
ecutive declared. 


“We hear frequently, and perhaps 
truthfully, that Kansas is not a corn 
state. Certainly over a period of years 
there is some justification in the com- 
ment that we have either a feast or a 
famine. For ten years prior to 1944 the 
average yearly production was around 
45,000,000 bushels. But for seven years 
prior to that, the average was better 
than 120,000,000 bushels. . . . Our farm- 
ers are apt to throw in the sponge when 
the corn supply is light or difficult to 
obtain. 

“Perhaps only a few of them realize 
that the average corn crop in Kansas 
for ten years was only 2,000,000 bush- 
els behind that of South Dakota, but 
we certainly don’t hear anything of the 
South Dakota farmers abandoning their 
hog raising, which they recognize as a 





OWTHWAITE 
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CENTURY-OLD 
SMOKEHOUSE 


This century-old smoke- 
house (H. J. Heinz 
Co. photo) at Lititz, 
Pa., in which country- 
salted meats are 
smoked, is still in use. 
The wood fire which 
smolders in the lower 
part is reached through 
a small opening in the 
back. According to E. 
B. Tustin, jr., Wor- 
cester Salt Co., the 
westward movement of 
American pioneers was 
retarded at first by 
their dependence on 
sea salt and was later 
helped by the discov- 
ery of salt springs. 
This meat curing in- 
gredient was so scarce 
in 1775 that salt sold 
for $10 a bushel in 
the log cabin com- 
munity which is now 
Pittsburgh, Pa. As salt 
became more plenti- 
ful, livestock raising 
expanded and western 
cured meat was shipped 
to the east coast. 














steady and profitable source of income,” 
Owthwaite observed. 


“Several years ago I had an interest- 
ing visit at the agricultural college at 
Guelph, Ontario, Canada. Hog feeding 
in Ontario is carried on almost entirely 
without the use of corn at all. The basic 
ration for Canadian hogs has been made 
up of barley, wheat and oats, and any- 
one familiar with the requirements for 
Canadian or Wiltshire sides will know 
that the standard is very high indeed. 


“T am sure that agricultural facilities 
in Kansas might well be directed to- 
wards educating the Kansas farmer 
that while corn is desirable it is not by 
any means entirely essential to the suc- 
cessful raising of hogs in this territory. 
Kansas’ wheat production, of course, is 
too well known to be mentioned here, 
but in addition the average production 
of barley is over ten million bushels and 
of oats, over 37 million bushels, cer- 
tainly a source of feed for hogs that has 
not been sufficiently well promoted or 
exploited. 


“The 1944 fall pig crop in Kansas 
showed a 53 per cent decline from a 
year ago, giving us the smallest fall 
crop since 1938, as contrasted with the 
national figure, which was only 34 per 
cent below the previous year... . 
Surely an educational program that 
would encourage Kansas farmers to 
keep on raising hogs would be helpful 
to the producer, as indeed it would be to 
the packer, and would reflect very fa- 
vorably upon the wages earned in the 
industry.” 





Selling Prices Reduced 
on Wool Owned by CCC 


The U. S. Department of Agriculture 
has reduced selling prices on 1943, 194 
and 1945 wool owned by the CCC asa 
means of encouraging greater use of 
domestic wool by U. S. manufacturers. 


Effective immediately, handlers are 
authorized to sell government holdings 
of shorn or pulled wool at prices which, 
for all grades and classes of wool, aver- 
age about 7c per lb. (grease basis) 
lower than prices under the original 
schedule. 

This policy will permit CCC’s i- 
ventory of 1943, 1944 and 1945 wodl, 
amounting to about 421,000,000 lbs. a 
of November 1, to move into domestit 
channels. Total stocks on hand in the 
United States of about 860,000,000 Ibs, 
including both government-owned wool 
and foreign holdings, were built up ® 
meet wartime requirements. Normal 
pre-war consumption in the United 
States was 600,000,000 lbs. annually. 


SMALL BUSINESS HEARINGS 


Starting December 4, the Senate small 
business committee, sitting in full, com 
menced hearings on complaints of a 
industries against OPA policies. They 
expect to remain in session um 
Christmas adjournment. Meat packers 
will be given one day, probably durin 
the week of December 17; it is unde 
stood the tentative date is December! 
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Explain Allowance 
and Price Changes 
Made in RMPR 169 


MPORTANT provisions of Amend- 
ment 64 to RMPR 169, which be- 
came effective November 30, are as fol- 
lows: ’ 

1: Increases by 35c per cwt. maxi- 
mum prices for Cutter and Canner 
(other than bull) and Utility grades of 
“poneless beef for Army canned meats” 
set forth in Section 1364.452 (1) and 
those for Utility grade “frozen boneless 
beef (Army specifications)” in Section 
1364.452 (m). 

2: Provides that the maximum prices 
(as adjusted ) for Cutter and Canner 
grade of “boneless beef for Army canned 
meats” and the maximum prices for 
Utility and Commercial grades of 
“frozen boneless beef (Army specifica- 
tions)” shall be applicable upon sales to 
the Department of Agriculture of sim- 
ilar grades of frozen boneless beef 
meeting the specifications and require- 
ments of Important Notice G-95 issued 
by that Agency. 

3: Revises Amendment 62 to make 
special provision applicable to the sale 
of frozen boneless beef to the Depart- 
ment of Agriculture to compensate the 
seller for freezer shrinkage, packaging 
and expenses incidental of the transpor- 
tation of the beef from the boning plant 
to the freezer and modifies the freezing 
allowance relating to sales to that 
agency of carcass beef. 

4: Redefines the terms “wholesaler” 
and “peddler truck sale” appearing in 
















a Section 1364.455 (a) (14) and (a) (16) 
respectively, to delete the requirement 
oC a which formerly operated to confine each 
= category of seller to such persons who 
cturers could demonstrate past experience in 
nok dings the particular type of business. 
— Other Provisions 
> basis) 5: Redefines the term “War Procure- 
original § ment Agency” to include the Production 
and Marketing Administration of the 
1C’s in» & USDA and the Veterans Administration 
45 woo, @ °C any of their agencies. 
) Ibs. as Amendment 62 to the regulation in- 
Jomestie creased maximum prices of Cutter and 
d in the Canner and Utility carcass beef by 25c 
000 Ibs, @ per cwt. applicable on sales of such 
1ed wool meats to government procurement agen- 
it up § cies. OPA said an increase of 35c¢ per 
Normal ewt. on boneless beef of similar grades 
Unitel § sold to government agencies is neces- 
rually. sary to maintain an appropriate rela- 
tionship pricewise between the maxi- 
mum prices established for boneless 
beef and those for carcass beef. 
INGS Amendment 62 also provided special 
ate small freezing, freezer shrinkage, packaging 
ll, com- and delivery (to the freezer) allowances 
ts of all on sales of frozen carcass beef to the 
es, They § Department of Agriculture. The De- 
intil the partment of Agriculture is now seeking 
"packers to supplement its purchasing program 
y during for overseas shipment by procuring 
's unde § frozen boneless beef of Cutter and Can- 





ner, Utility and Commercial grades for 











WESTBOUND PORK QUOTAS 
WILL APPLY TO PRODUCT 
SHIPPED IN MIXED CARS 











Queta limitations covering shipments 
of dressed hogs and wholesale pork cuts 
into California, Oregon and Washing- 
ton will now apply to all these products 
moving into the area as part of a car- 
load shipment including other packing- 
house products, the Office of Price Ad- 
ministration announced this week. 

Before the issuance of Amendment 31 
to RMPR 148, effective December 4, the 
quotas applied only to carload ship- 
ments ot pork alone. 

The limitation on pork shipped into 
the three western states is—for each 
quarterly period—75 per cent of the vol- 
ume by weight shipped for civilian con- 
sumption into the states during the first 
three months of 1944. This quota was 
established by Amendment 29 to RMPR 
148, effective November 10, 1945, fol- 
lowing a change in freight rates on 
packinghouse products by the Interstate 
Commerce Commission. 

Since the original limitation was es- 
tablished, it has been found that pork is 
frequentiy shipped into the western 
states as part of a carload shipment in- 
cluding other packinghouse products, 
OPA said. Before the amendment, such 
shipments of pork would not be counted 
as part of a shipper’s quarterly quota. 





the reason that such meats permit a 
maximum utilization of shipping space 
and reduce shipping costs. 

The specifications with respect to 
such frozen boneless meats are identical 
with those required by the Army for 
three-way beef except with respect to 
ground beef. Also, tenderloins are to be 
included in the boneless beef of all 
grades and the meat is to be packed in 
accordance with the specifications pre- 
scribed in Important Notice G-95. Ceil- 
ing prices established for Commercial 
and Utility grades of “frozen boneless 
beef (Army specifications)” and those 
established for Cutter and Canner 
grade “boneless beef for Army canned 
meats” are based upon yield factors 
which have been generally accepted by 
the industry as being adequate. With 
the exception of certain additional al- 
lowances for freezer shrinkage, pack- 
aging and delivery to the freezer which 
the Administrator deems appropriate 
in order to equalize the realization be- 
tween civilian sales and those to the 
Department of Agriculture made pur- 
suant to set-aside orders, those ceiling 
prices are made applicable on sales of 
frozen boneless beef of comparable 
grades to that government agency. 


Paragraph (h) of Section 1364.454, 
providing certain freezing, packaging 
and delivery (to the freezer) allowances 
on sales of frozen carcass beef to the 
Department of Agriculture, has been 
amended to provide that the additions, 
with slight adjustments, shall be equally 
applicable to boneless beef. 

(Continued on page 28.) 
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Wilson 1945 Net Down; 
to Refinance Preferred 


Wilson & Co. net earnings for the 
fiscal year ended October 27 amounted 
to only $5,036,600 compared with $7,- 
353,791 in the year 
ended October 28, 
1944, but both do- 
mestic and foreign 
operations showed 
considerable im- 
provement in the 
latter part of the 
1945 fiscal year, 
Thomas E. Wilson, 
chairman of the 
board, stated this 
week in announc- 
ing that the com- 
pany’s delayed re- 
financing program 
will be carried out 
soon. 


The company has filed an amended reg- 
istration statement with the Securities 
Exchange Commission covering a pro- 
posed issue of 250,000 shares of new 
cumulative preferred stock. The divi- 
dend rate of the new issue, which had 
not been set when it was first registered, 
is placed at 4% per cent. The issue will 
be used to refund the outstanding 274,- 
085 shares of $6 preferred. Initial offer- 
ing of the new preferred will be made to 
the $6 preferred holders on a share for 
share basis with an adjustment for ac- 
crued dividends. 


T. E. WILSON 


May Exchange Shares 


Since the number of preferred shares 
authorized will not accommodate all hold- 
ers of outstanding stock, the company 
will give them the further opportunity 
to exchange up to 50,000 shares of $6 
preferred for common stock, probably 
in a ratio of 1 to 5%. 


Wilson stockholders approved the re- 
financing plan on September 17. At that 
time it was thought that the dividend 
rate on the new preferred would be set 
at 4% per cent, but current conditions 
have made it possible to reduce the rate 
to 4% per cent. At the meeting at which 
the refinancing was authorized, Mr. 
Wilson told the shareholders that the 
board of directors might authorize a 
common stock dividend in the near 
future. 


HIDE MEN STAGE BANQUET 


The Hide & Leather Association of 
Chicago had a record attendance at its 
annual banquet and election Friday eve- 
ning, November 30, at the Edgewater 
Beach hotel, with the usual fine dinner 
and floor show under the direction of 
George H. Elliott. The present officers, 
re-elected for another year, are: Geo. H. 
Elliott, chairman of board; Fred J. Fab- 
ish, president; Harold Ross and Laird 
Wilson, vice presidents; Chas. R. Byrnes, 
secretary; Chas. F. Becking, treasurer, 
and Edw. W. Emery, sergeant-at-arms. 
T. P. Gibbons, vice president of the 
Cudahy Packing Co., was among the 
new directors elected. 
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FATS AND OILS OUTPUT 
AND DEMAND ESTIMATES 


While domestic production of fats and 
oils during the 1945—46 season was esti- 
mated this week by the U.S. Depart- 
ment of Commerce at approximately 9,- 
600,000,000 lbs., about the same as for 
the current season and 1,600,000,000 lbs. 
less than the record 1943-44 crop, the 
U.S. Department of Agriculture pointed 
out that food fats will continue to be 
short and that the ‘amount probably 
available will be 44 to 45 lbs. per capita 
against 41 to 42 lbs. this year and the 
1936-39 average of 48 lbs. 

The USDA said that the most pro- 
nounced shortage will be in butter, if 


present price ceilings are maintained, 
although butter production is expected 
to exceed the 1,700,000,000 lbs. produced 
in 1945. 

Lard production is estimated at 2,400,- 
000,000 lbs. or 300,000,000 lbs. above 
1945 production. Output of cottonseed 
oil in the first half of 1946 will be 
smaller than production in same period 
of 1945. 

Supplies of soap fats probably will in- 
crease in 1946. With hog slaughter ex- 
pected to be larger than in 1945, output 
of grease is likely to increase. The 
USDA also predicts substantial imports 
of Philippine copra in 1946; imports of 
cocoanut oil and copra from Ceylon and 
the South Sea Islands will probably be 
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From the First Pound to the Millionth 





A CONTINUOUS 
CLOSED LARD 
PROCESSING UNIT 
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—you can be certain of the same white, 
smooth, grain-free quality in every 
pound when you produce lard with the 
Votator. It is the modern lard process- 
ing method which synchronizes chilling, 
plasticizing, and aeration in one auto- 
matic, continuous operation—com- 
pletely under mechanical control, 
immune to atmospheric conditions. 
From the first pound to the millionth 
—the Votator gets you there faster! The 
model shown here is only 3’2” wide and 
5'6” long, yet processes 3,000 to 4,000 
pounds per hour. Write to The Girdler 
Corporation, Dept. NP 5-4, Votator 
Division, Louisville 1, Kentucky. 





less than half the 1937-41 average 
700,000,000 Ibs. Supplies of linseed 
continue short of demand at the 
prices. 


Total requirements in 1946 are set 
the Department of Commerce at 
10,600,000,000 lbs., consisting of §8 
000,000 lbs. edible and 3,800,000,009 


inedible. It was indicated that these 
mates of requirements follow the 
tional allocation in the United States 
two-thirds of our fats and oils g 

for food uses and one-third for . 
trial uses. 
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112,500,000 LBS. MEAT 
IS REQUIRED BY ARMY 
FOR DELIVERY ABROAD 


Chicago Field Headquarters, perigh 
able branch, subsistence division, Off 
of the Quartermaster General, hag 
nounced that the meat requirements, 
the armed forces for overseas 
during the period December 8 to 
ruary 1, 1946, will be as follows: ? 

50,000,000 Ibs. boneless beef; 20,00, 
000 lbs. pork loins; 9,000,000 Ibs, hams; 
7,000,000 Ibs. veal sides; 3,500,000 Th. 
lamb carcasses; 3,000,000 lbs. bacon, and 
20,000,000 lbs. carcass beef. : 

Army procurement officials say 
urgently need these products and ¥ 
welcome offerings from all 
packers. i 

Monthly market center purchases gf 
subsistence items by the cca 
Corps for September, 1945, were 
lowest since December, 1942, 
to a report from the War Department 
September purchases of perishable si 
sistence items came to 513,000,000 ths 
valued at $70,000,000 as compared with 
993,000,000 lbs. valued at $182,000,00 
in June, the peak month of 1945, a é& 
crease of 62 per cent in value and & 
per cent in volume. 


The larger decrease in dollar values 
due to the larger reduction of purchases 
of high value items such as meats al 
dairy products as compared with 
priced commodities such as vi 
A further factor in the decreased 
chases during this period was the 
ing of present stocks of these i 









Individual items of meats and 
products show even greater 
than are indicated by the group @ 
whole as is shown in the f 
tabulation: 






June 

Ibs. 
EET Terre re 168,000,000 
Pork . 44,000,000 
Butter ..... 78,000,000 
Cheese 32,000,000 
Lard 23,000,000 


CEILING ON HORSEHIDES 


Specific import ceilings have been® 
tablished by OPA for South 
untanned horsehides and pony 
and for brokerage charges on 
and over domestic resale of the 








by Amendment 17 to Suppl 
Regulation No. 14-E to the 





effective December 10. 
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DO A BETTER JOB! 


Dodge Job-Rated trucks, powered and sized 
throughout to fit your job, do a better job 
@ than trucks either too big or too small. 


SAVE MONEY! 


They save on gas, oil, tires and maintenance 
... With that ECONOMY for which Dodge 
@ vehicles have been famous through 30 years. 


LAST LONGER ON THE JOB! 


Dodge Job-Rated trucks, built to high 
Dodge standards of quality and precision, 
fs oN last longer, and operate more efficiently 
- ansaid @ throughout their longer life! 
Many grocery and meat provisioners use Dodge Job-Rated trucks because 
they do a better job . . . save money . . . and last longer on the job! DODGE DIVISION OF CHRYSLER CORPORATION 


BUY VICTORY BONDS 





ne in cei lla ak 


THURSDAY NIGHT! THE MUSIC OF ANDRE KOSTELANETZ AND FAMOUS GUEST STARS—THURSDAYS, CBS, 9 P.M., E.T. 


FOR EARLY DELIVERY. . . SEE GE Gb Kaled TRU CKS 
YOUR DODGE DEALER NOW! pajepe ob Kalbe 
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Six Eskimo Frosted Food 
Stores Open in New York 


The first links in a new chain of 
frozen food stores have been opened, or 
are scheduled to open within a week or 
so, in a number of cities in New York 
state, including New Rochelle, Larch- 
mont, Mount Vernon, White Plains, 
Yonkers and Bronxville. All stores will 
operate under the Eskimo Frosted Food 
name and will sell Frigid Freeze equip- 
ment for home use along with a line of 
more than 75 frozen foods, including 
pre-cooked foods such as breaded veal 
cutlets, partridge and pheasants. 

Installed in each store will be four 
different models of the Frigid Freeze 
cabinet. These are of steel construction 
throughout, with automatic locks and 
full insulation bottom and sides to as- 
sure a perfect vapor seal. 

Also new is Elm Frosted Foods, Inc., 
New York city, whose frozen items in- 
clude steaks, chops, turkeys, chicken, 
sea food, 55 different vegetables, 27 
fruits and fresh fruit juices. 


MEN IN SURVEY EXPRESS 
DEFINITE BRAND PREFERENCES 


Despite opinion to the contrary, men 
really know their groceries, according 
to a recent survey conducted by Ameri- 
can Magazine in which 94 per cent of the 
men polled said they shopped for gro- 
ceries, and 82 per cent expressed definite 
brand preferences. Approximately 2,000 
returns were received out of 6,000 ques- 
tionnaires sent out to men in all finan- 
cial strata throughout the country. Of 
that number, 90 per cent said they buy 
products they like, even if they aren’t 
on the shopping list. 

Although actual brand names were 
not given, 66 per cent had definite brand 
preferences for coffee; 63 per cent, 
canned soup; 61 per cent, toilet soap; 60 
per cent, bath soap; 56 per cent, cold 
cereals; 53 per cent, vegetable shorten- 
ing; 52 per cent, crackers; 51 per cent, 
packaged desserts; 50 per cent for cat- 
sup, tea and soft drinks, and 41 per cent 
for beer. Frozen foods, canned meats 
and vegetables and fruit juices were 
lowest on the list, with approximately 
30 per cent of the men brand conscious 
in those categories. 
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NEW SWIFT PRODUCT 











Swift’s Household Cleanser, the first 
of Swift’s postwar products to be 
brought out, is now on sale in Chicago 
and surrounding territory. The product 
will be advertised in all major news- 


papers, on outdoor posters and the radio 
show, “Meet the Missus.” 

New trends in packaging and mer- 
chandising are evident in the package, 
which was designed after hundreds of 
housewives and women specialists in 
designing had offered suggestions. Con- 
tainers come in a choice of three colors 
—red, blue and green—in order to satis- 
fy the selective tastes of housewives 
and to harmonize with color schemes in 
the kitchen and bathroom. Polka dots, 
long a favorite of women, make the 
container easily identifiable. Selection 
of container colors is expected to stimu- 
late quantity buying by housewives. 

Swift’s research laboratories finished 
their work on a “speedy, gentle, snow 
white, odorless cleanser” before the war 
and turned it over to the Martha Logan 
test kitchen for a series of tests. 


Query Housewives 
On Likes in Meg) 


American homemakers are to be agkej 
their preferences concerning meat an 
bread in a nation-wide survey announeaj 
recently by the American Home Be. 
nomics Association. 

Questions on meat will include: Ap 
you satisfied with present cutting pra. 
tices? If not, what changes would you fait 
suggest? Are you satisfied with preseg ia 
trimming practices? Do you want mm—ny 
boned meats? Would you like to gt \a- 
cooking -instructions with meat Be ss 
chases? Would you buy less tender 
if instructions for cooking were gi 
insure turning out a good cooked 
uct? 

The question is being raised 4 
whether too much stress has been 
on tender cuts in this country 
whether the entire meat animal has 
utilized as it should be. The assoc 
is also giving the housewife a chang 
say whether she wants the amoumi 
bone and fat that has gone with 
meat under wartime conditions. 


ART'S BRAND CORNED BEEF 
HASH GETS CULINARY AW 


An outstanding award of ap 
from the world’s foremost chefs 
been given to Art’s Brand corned 
hash, a ready-prepared meat p 
owned and distributed by Arthw 
Peirson & Co., New York city. 
award, the Seal of Merit of the 4 
can Culinary Federation, was m 
Joseph Donor, general secretary, 
79th Annual Salon of Culinary 
in New York City on Monday, I 
ber 12. 


The award to corned beef 
typically American food product 
one of the first honors conferred 
federation in nearly five years, 
the first time this product has 
an official nod from the epicw 
test for approval by the culinar 
eration is rigid. A dozen cheit 
leading hotels and restaurants 
consultants to food manufact 
private and public institutions! 
private families—are selected, am 
appraisals, each ‘independent — 
others, form the verdict. 
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SEASONING--. 


Peres a Hot Tip for 
Gou, Off { 


if you want to make the best sausage you've 
ever tasted, use B.F.M. SAUSAGE SEASONING. 


Honestly, now, haven't you tasted sausage 
many times that was flat and insipid ? Whoever 
made it might have forgotten to put the sea- 
soning in the chopper, or the seasoning he 
added might just as well have been forgotten. 


Good flavor in sausage is just as important as 
texture, yield, and appearance. When you 
use good, reliable B.F.M SEASONING, you get 
better flavor, with much better appearance 
and color included for good measure... and, 
you get complete assurance of constant uni- 
formity in every batch. So get wise! Win a lot 
of compliments from your customers and your 
boss. Enjoy a lot of freedom from worry about 
sausage that doesn’t taste right, by standard- 
izing on B.F.M. SAUSAGE SEASONINGS. 
Order a trial drum today. 


806 Broadway 
Cleveland 15 
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SPECIALISTS IN PAPERS FOR THE 


MEAT PACKING 
: INDUSTRY 


GENUINE VEGETABLE PARCHMENT 
SPECIAL TREATED . . 
GREASEPROOF . . 
WAXED .. 


KALAMAZOO VEGETABLE 
PARCHMENT COMPANY 


PARCHMENT . KALAMAZOO 99. MICH. 





MODEL 


BRANCH PLANTS IN HOUSTON TEXAS 


AND PHILADELPHIA PENNSYLVANIA 
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Details of Subsidy 


(Continued from page 11.) 


maximum prices for meat and meat 
products, or subsidy rates, would be ad- 
justed, if necessary, for the purpose of 
affording the industry as a whole a rea- 
sonable margin of profit on each main 
species with respect to livestock slaugh- 
tered from July 1, 1945, to October 31, 
1945; 

D: That this undertaking was neces- 
sary in order to obtain the necessary 
supply of meat and to implement the 
production and stabilization programs; 

E: That a return of 0.7 per cent on 
sales is the current equivalent, or more 
than the equivalent, of the return 
earned by the industry as a whole in 
the representative peacetime period 
1936-1939 and constitutes, therefore, a 
reasonable margin of profit on each of 
the three main species; 

F: That the payments authorized in 
Section 1 of this directive are necessary 
in order to carry out the foregoing un- 
dertaking; 

G: That on or about April 1, 1945, the 
Price Administrator and the Economic 
Stabilization Director announced that 
adjustments would be made in ceiling 
prices for meat and meat products or 
in subsidy payments in order to see, 
first, that so far as practicable the reve- 
nues of the meat packing industry dur- 
ing each of the various periods of the 
year would equal something more than 
costs of production, and second, that at 
all events its earnings for the year as a 


whole would equal those in a fair pre- 
war base period; 

H: That this announcement was rea- 
sonably understood and relied on by the 
industry as an undertaking that, with 
respect to livestock slaughtered from 
April 1, 1945, to October 31, 1945, sub- 
sidy payments would be adjusted, if 
necessary, for the purpose of placing 
the industry as a whole, and any clearly 
defined segment thereof, in as favorable 
a position for the year as a whole as it 
was in during a representative pre-war 
period, both from the standpoint of av- 
erage earnings and from the standpoint 
of the proportion of the output pro- 
duced profitably; 

I: That this undertaking was neces- 
sary in order to obtain the necessary 
supply of meat and to implement the 
production and stabilization programs; 

J: That earnings for the industry as 
a whole for the fiscal year predominant 
in the industry were materially in ex- 
cess of the return on net worth earned 
in the representative pre-war period 
1936-1939, and that a smaller propor- 
tion of the output was produced at a 
loss than in that pre-war period; 

K: That if the earnings of the largest 
packers, which received substantial re- 
turns from sales of non-food products, 
are excluded from consideration, the 
earnings of the remainder of the indus- 
try for the fiscal year were still equiva- 
lent to the return on net worth earned 
by this portion of the industry in 1936- 
1939; but that on this basis a larger 
proportion of the output was produced 


at a loss than during the base period; 

L: That the remainder of the indus- 
try just referred to (that is, the indus- 
try exclusive of the largest packers 
which received substantial returns from 
sales of non-food products) constitutes 
a distinct segment thereof, and that the 
undertaking described in paragraph G, 
above, requires that this segment of the 
industry be placed in as favorable a 
position as it was during a representa- 
tive peacetime period, from the stand- 
point of the proportion of the output 
produced profitably. 


M: That additional subsidy payments 
made for the purpose of reducing the 
proportion of the output produced by 
this segment of the industry at a loss 
ought not to be made to these slaugh- 
terers who already have earned during 
the fiscal year profits materially better 
than normal average peacetime profits; 
and that a return of one per cent on 
sales can reasonably be taken as repre- 
senting, under current conditions, prof- 
its materially better than normal aver- 
age peacetime profits; 

N: That while, so far as practicable, 
additional subsidy payments should be 
made on the principle stated in para- 
graph M, above, it is impracticable to 
vary payments according to earnings in 
the case of the smallest slaughterers in 
the industry because of their number 
and the inadequacy of their records; 
that slaughterers who, during the fiscal 
year, would otherwise receive less than 
$25,000 in livestock subsidy payments 

(Continued on page 28.) 
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BAKER AUTOMATIC 
SELF-CONTAINED 
AMMONIA UNIT 
(water cooled) 

Available in models from 
1 to 20 toms. Excellent 
for all industrial appli- 
cations. Compact design. 
Easily installed—easy to 
service, 





REFRIGERATION 
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Quality 
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What your customer thinks of your products depends on 
your refrigeration equipment. Proper temperature control 
is something with which you cannot afford to gamble. 


BAKER equipment is especially designed to meet your 
individual requirements. To keep your plant operatin 

at peak ——- ou must have continuous, economical, 
trouble-free Freche In a word—dependability. The 
words “B. R” and “Dependability” are synonymous. 


Let the many years of BAKER experience in designing 
and manufacturing refrigeration equipment serve you 
and your customers. BAKER engineers will give you 
sound advice on the exact requirements of your plant. 
Write for complete information today. 


ENOURING QUALITY 


BARKER @ a=: 


BAKER ICE MACHINE COMPANY, INC. 
1577 EVANS STREET ©¢ OMAHA 1, NEBRASKA 
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a BUILT TO LAST 


Durability, Convenience and Sani- 

tation are only a few of the many 

features of ANCO Retainers. Hundreds 

of users attribute a large portion of the 
success of their Boiled Ham and similar 
products to improvements attained by the use 
of ANCO Retainers. 

The Double Torsion springs, which provide for 
greater elastic limits than the coil springs, exert and 
maintain even pressure on the product throughout 
the entire processing. These Retainers are made of steel, 

heavily tinned. Manystylesalsocan be madeof Stainless Steel. 


THE ALLBRIGHT-NELL CO. 
5323 S. WESTERN BLVD., CHICAGO, ILL. 








ANCO HAM RETAINERS 
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Personalities and Fivents 








if the Week 


@ Plans for enlarging and modernizing 
the Freeburg Packing Co., Belleville, 
Ill, have been disclosed by C. K. Winn, 
one of the new owners. Winn said that 
the new facilities will enable the con- 
cern to kill 1,000 hogs and 100 head of 
cattle per week. 

@ Among Cincinnati industrialists who 
planned to attend the Golden Anni- 
yersary Congress of American Industry 
in New York City this week was H. H. 
Meyer, president, H. H. Meyer Packing 
Co. 

@ Frank Ostertag and J. N. Dunn, who 
purchased a meat packing plant in 
Hutchinson, Kans., in 1942, are in the 
midst of an expansion and moderniza- 
tio program which will increase the 
unit’s capacity to 250 cattle and 500 
hogs weekly. 

@ One of the largest refrigerated meat 
and food locker plants in southern 
California, containing 1,800 lockers in 
three different sizes, is being erected 
at 456 W. Chapman ave., Orange, Calif., 
by David G. Wattling, jr. 

@ Wilfred L. Bainbridge, manager of 
the Tovrea Packing Co., Phoenix, Ariz., 
who lost his life recently on a fishing 
trip in the Gulf of California, left an 
estate appraised at $79,671.64, according 
to an inventory filed in superior court. 
® An agreement has been signed be- 
tween Burns & Co., Ltd., Canadian meat 
packers, and the AFofL plant local 
calling for a 45-hour week with no de- 
crease in “take-home” pay from the 
former 48-hour week. The pact also 
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Signal Corps Photo 


SCENE IN ARMY MEAT CUTTING ROOM 


Operating under the supervision of the Fort Oglethorpe Army ground and service 
forces food division, the Army’s consolidated butcher shop at Lytle, Ga., receives thou- 
sands of carcasses monthly into its cutting room. During the month of October, the 
12 butchers and 10 helpers carved 120,000 Ibs. of meat. Chief of the shop is Lt. David 
Chambers (right), a former salesman for Armour and Company at Houston, Tex. 





guarantees a minimum work week of 
37% hours. 

® Articles of incorporation have been 
issued to Economy Frozen Food Locker 
Stores of Los Angeles, with a capital 
stock of $100,000. Directors are Cecil 


L. Hollerman, George R. Sehi and Ber- 
nard J. Del Valle. 


® A company to operate a meat pack- 
ing plant at New Windsor, N. Y., has 
been formed by Otto Scheible and Her- 
bert Lengenche. They expect to spe- 








Alkire of Swift Retires after 31 Years of Service; Thommen Succeeds Him 








L. 0. Alkire, nationally recognized 
authority on sausage and ready-to-serve 
meats, has retired from Swift & Com- 
pany after nearly 31 years of service, 
according to an announcement this week 
by George J. Stewart, vice president. 


Succeeding him as head of the com- 
pany’s table-ready meats department 
will be Carl A. Thommen, assistant 
manager since 1931. 

Alkire served for many years as a 
member of the sausage committee of 
the American Meat Institute and last 
year acted as its chairman. After a 
brief career as a teacher and high 
school principal, Alkire became asso- 
ciated with Swift & Company at St. 
Joseph, Mo., as a salesman, almost 31 
years ago. After two years as a sales- 
man at Ottumwa, Ia., and Quincy, IIL, 
he became assistant car route sales 





manager at St. Joseph. In 1918 he was 
transferred to the G. H. Hammond Co., 


L. O. ALKIRE Cc. A. THOMMEN 


Chicago, as a department head in charge 
of canned meats and other canned 
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foods. In 1920 he was transferred to 
Swift’s sausage department in Chicago 
and in 1930 was placed in charge, a 
position he held until his retirement. 


As new head of the department, 
Thommen, who lives at Western 
Springs, IIl., will direct the operations 
of sausage and ready-to-serve meat 
products for Swift. He is a 32-year 
Swift veteran, having started as a 
messenger at the Kansas City plant. 
After five years at Kansas City, Thom- 
men was transferred to the car route 
sales department at St. Paul, and later 
organized and managed the car route 
department at Sioux City. He became 
sales manager at the H. L. Handy Com- 
pany plant at Springfield, Mass., in 1926, 
and in 1931 was transferred to the table- 
ready meats department as assistant 
manager. 
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cialize in frankfurters and Italian style 
sausages, but will also conduct other 
packinghouse operations. 


@ With the re-zoning of a 244-acre tract 
in Hammond, Ind., the way has been 
cleared for the erection of a new $75,000 
packing plant by the Columbia Packing 
Co., Carl Wellen, owner, said recently. 


@ Edward Charles Hauser, retired Los 
Angeles meat packer, died November 
27 at his home in Sacramento, Calif., 
after a long illness. He was the son of 
Julius Hauser, early day Sacramento 
meat dealer, who later established the 
Julius Hauser Packing Co. in Los 
Angeles, of which his son was at one 
time vice president. 


@ The D. Zeizer Refrigerating Co., Inc., 
Troy, N. Y., has been sold to the Troy 
Beef & Produce Co., owned by E. B. 
Siegal, it is reported. 

@ A group of citizens have banded to- 
gether under the temporary chairman- 
ship of Charles A. DeSaussure to oppose 
any future erection of slaughterhouses 
in Norwalk, Conn. 


@ H. F. Gruenberg, for the past three 
years Springfield, Ill., representative of 
the St. Louis Independent Packing Co., 
has left that city for a new position in 
Chicago in the merchandising division 
of Swift & Company. 


@ Failure crowned a thief’s attempt to 
open a safe in the Superior Brand 
Packing Co., Utica, N. Y., recently. 
Police said that the combination dial 
was knocked off, but the safe was un- 
opened. 

@ R. Clark Johnson, 71, of Winnetka, 
Ill., who retired in 1940 as manager of 
the smoked meat department of the 
Cudahy Packing Co., passed away at his 
home on December 6. Mr. Johnson had 
been in Cudahy’s service for a half cen- 
tury, being associated mainly with the 
smoked meat department. He started 
with the company at Omaha and was 
later transferred to Chicago when head- 
quarters were moved to that point. Mr. 
Johnson was widely known throughout 
the Cudahy company and the industry 
as an expert on smoked meats. He was 
an: after dinner speaker and writer of 
some note. He is survived by two sons, 
R. Clark Johnson, jr., and Lt. Richard 
W. Johnson, U. S. Army, and a daugh- 
ter, Lois. 

® Professor A. D. Weber, head of the 
animal husbandry department, Kansas 
State college, spoke on “Recent De- 
velopments in Livestock Production” at 
a meeting of the Chicago Livestock In- 
dustries club on December 6. 


@ Charles W. Pratt, formerly frozen 
and dried egg division manager for Wil- 
son & Co., Inc., has become a partner 
with H. E. Edson, 110 No. Franklin st., 
Chicago, in the sale of frozen, dried and 
shell eggs, butter and poultry. 

@ John F. Stegner, Inc., Cincinnati 
meat packers, plan to erect a new 
boiler house on a portion of their 
property, it is reported. 

@ A banquet in honor of Brig. Gen. J. E. 
Barzynski, commanding general of the 
Chicago Quartermaster Depot who is 
retiring December 31, was held in the 


grand ballroom of the Stevens hotel, 
Chicago, November 27. Speakers in- 
cluded Thomas E. Wilson, chairman of 
the board, Wilson & Co. 

@ Michael Heyob, 64, for many years a 
mechanic at the J. & F. Schroth Pack- 
ing Co., Cincinnati, O., died November 
28 following a lengthy illness. 

@ A cooling unit in the Kansas City 
plant of Swift & Company was badly 
damaged by fire November 27. E. W. 
Phelps, manager, estimated the loss at 
about $50,000. 

@ The Blue Ribbon Sausage Corp. has 
been formed in Buffalo, N. Y., with a 
capital of $100,000. Incorporators are 
Bernard Badzinski, Tillie Badzinski and 
John P. Rolleck. 

@ Purchase of the Harris Soap Co., 
Buffalo, N. Y., by the Hygrade Food 
Products Corp. has been announced by 
Samuel S. Slotkin, president of Hy- 
grade, who said that the newly acquired 
firm would provide an outlet for tallows 
and greases from the Hygrade Buffalo 
meat packing plant. The Harris com- 
pany, founded in 1869, has greatly ex- 
panded its production and distribution 
in recent years under the direction of 
John R. Bates, who was elected presi- 
dent about five years ago. 


@ Adolph H. Hertz, a member of the 
Chicago Board of Trade for 65 years, 
died November 25 in a Chicago hospital 
of a cerebral hemorrhage. He was 88. 
At one time he was European repre- 
sentative of Nelson Morris & Co. 


@® The Wilmington Provision Co., Wil- 
mington, Del., one of the large meat 
packing firms on the east coast, has 
been purchased by a Philadelphia syndi- 
cate, it was announced December 1. Sol 
Spiegel, Philadelphia attorney, is the 
legal representative for the new owners, 
whose names were not divulged. The 
company was founded 40 years ago by 
Max Matthes, who resigned as presi- 
dent. The Wilmington firm produces 
sausage and scrapple under the trade 
name Tower Brand. 


@ John V. Robinson, salesman for H. J. 
Mayer & Sons Co., covering their south- 
ern territory, died this week. 

® Carl Peiper, vice president, Oswald & 
Hess, Pittsburgh, has resumed his du- 
ties with the firm following his release 
from the Army. 

@ The Tempe Meat Packing Co., Tempe, 
Ariz., has been incorporated by E. R. 
Hassett, S. C. Burch, Frank Moore and 
M. A. Saye, with a capital stock of 
$200,000. 
® Samuel B. Millar of Millar Bros. 
meat distributing firm, Philadelphia, 
died recently. The firm has been in ex- 
istence for almost 100 years. 

@ The A. E. Klubnikin Packing Co., 
Vernon, Calif., has been issued a build- 
ing permit for construction of an addi- 
tion to its plant costing $40,000. 

® Lieutenant Commander Edward R. 
Schuster, USNR, has returned to H. C. 
Bohack Co., Inc., after serving three 
years in the U. S. Navy. He was re- 
appointed assistant secretary of Bo- 
hack’s by the board of directors im- 
mediately upon his return. 


The 








Swift Reveals Changes in 
Managers at Three Plants 








Shifting of managership responsibjj. 
ties affecting Swift & Company plan 
at Ocala, Fla., and 
Montgomery, Ala., 
has been announced 
by John Holmes, 
president. S. Jolly, 
manager of the 
Ocala plant for 
more than six 
years, was trans- 
ferred to Mont- 
gomery succeeding 
F. E. Borchers. 
Dwight Phillips 
succeeded Jolly at 
Ocala and Borchers 
became assistant 
manager of the 
United Dressed 
Beef Co. which is located in New York 
City. J 

Jolly joined Swift & Company at For 
Worth, Tex. in 
1928, was trans 
ferred to Sa 
Antonio in 19% 
and to Chicago in 
1936. After a short 
period of training 
in Chicago, he was 
transferred to At 
lanta in charge of 
beef distribution in 
the company’s 
southern division 
office and from 
there to Ocala as 
manager. 

Phillips has been 
an employeoi 
Swift & Company for some 18 years, 
ever since 1927. His first position was in 
the accounting department at Evansville, 
Ind., but later he 
was transferred to 
the beef, lamb and 
veal department 
and in 1935 was 
transferred to the 
Iowa Packing Co. 
at Des Moines. In 
1936 he was placed 
in charge of the 
beef, lamb and veal 
department of the 
White Provision 
Co. at Atlanta. 
Three years later 
he was transferred 
to the southern 
division office of 
that department, and the following 
year to the same department at the 
Swift general office at Chicago. 

Borchers, who has been manager 
the Montgomery plant since 1943, joined 
the Swift organization at Kansas 
in 1917 and became assistant head @ 
the beef, lamb and veal department # 
Kansas City in 1930. In 1935 he 
transferred to Milwaukee and thre 
years later to the general office in 
cago. 


S. JOLLY 





D. PHILLIPS 





F. BORCHERS 
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Creamtex Sausage Binder is a blend of selected wheat that 
gives perfection in: 


@ BINDING QUALITY 

@ FLAVOR 

@ TEXTURE OF PRODUCT 
@ ABSORBENCY 


Use Perkins Creamtex for a new high standard under any 
and all conditions of sausage manufacture. Write for samples. 
America's finest seasonings. a 


1as been 
oye of 
8 years, 
n was in 


ansville, 












Dan Perkin: 


<> MEMPHIS, TENN. 


e in Chi America’s Finest Seasonings 
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DOUBLE TEST* 
Insures 
SAME SIZE 
SAME STRENGTH 






L 4~3 
CUDAHY’ 


Selected 
SHEEP CASINGS 


* You get the exact diameter 
you specify—you help cut break- 
age losses when you use Cudahy’s 
Sheep Casings for your franks 
and pork sausage! All Cudahy’s 
Casings are tested for uniform 
strength—tested for uniform size to 
assure you complete satisfaction 
and smooth, fine-looking sausages 
you will be proud of. 


Fast Branch Service —Your 
orders can be filled quickly 
from stocks on hand. Talk with 
one of our Casing Sales Ex- 
perts or write direct today. 


THE CUDAHY PACKING CO. 


221 NORTH LA SALLE STREET 
CHICAGO i, ILLINOIS 
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In-Plant Feeding 
(Continued from page 13) 


all plant workers, and free meals, vary- 
ing between 50 to 250 a day depending 
upon the season, to all men working 


| overtime. Canteen service is provided 


at the 10-minute rest period at 9 a.m. 
and this helps offset the poor breakfasts 
so many of our workers have before 
leaving home at an early hour.” 

Dissatisfied with his present feeding 
facilities, a far western packer who 
employs 250 persons states: “Up to 
now we have been able only to serve 
soups, sandwiches and beverages. We 
intend soon to have our kitchen prop- 
erly equipped to serve complete hot 
meals.” He then offers three reasons for 
believing his plant should have ade- 
quate feeding facilities: “1) Employes 
have a 30-minute lunch period, which 
does not give them time to go home or 
elsewhere as our plant is one mile from 
the business district; 2) Where em- 
ployes can get together for a few min- 
utes, such as during their lunch period, 
better fellowship is created, and 3) The 
type of work done by our employes re- 
quires that they have hot meals to 
build energy.” 


One of the nation’s largest meat pack- 
ing organizations, which operates 45 
cafeterias in its plants throughout the 
United States and Canada, has devel- 
oped a comprehensive nutritional pro- 
gram under a skilled dietician aimed 
at accomplishing the following three- 
fold objective: 1) Improvement in the 
eating habits of its 72,000 employes 
through dietary education and introduc- 
tion of the “Victory lunch” patterned 
after the government nutrition plan of 








Lunch Room Growth 


More than 7,000,000 manufactyr. 
ing workers eat at in-plant ] 
rooms compared with 2,000,000 be. 
fore the war, E. O. Pollock, director 
of the Department of Agriculture's 
midwest office of supply, Chicago, 
said recently, pointing out that the 
current trend is toward the per. 
manent type of facility. 


Leaders of industry and labor 
have endorsed sound industria} 
feeding practices, Pollock said, cit. 
ing their positive influence on the 
health and welfare of workers, re. 
sulting in increased production 
efficiency, better labor relations ang 
reduced accident rates. 

Pollock explained that USDA jn. 
dustrial feeding specialists from 
regional offices of supply cooperate 
on request to help solve problems 
connected with: 1) Installation 
expansion of facilities; 2) Efficient 
operation; 3) Menu planning; 4) 
Food preparation and conservation; 
5) Training of food service workers, 
and 6) Nutrition education pro. 
grams among workers. 














even now under way to bring it about” 

Although the intricacies of how t 
install and operate an in-plant restau. 
rant are far too broad for inclusion 
here, a word on the subject, as advanced 
by the dietician mentioned above, is 
not amiss. “Cost analysis is important 
for control of food, labor and operating 
expenses,” she points out. “To hep 





STEAM TABLE USED TO SERVE EMPLOYES OF AN EASTERN PLANT 


“eat the basic seven every day”; 2) 
Improvement of facilities and sanitary 
standards in plant kitchens and dining 
rooms, and 3) Establishment of a sim- 
plified method of record keeping for 
food cost control. 


This firm’s dietician reports that “our 
continued emphasis on the Victory lunch 
served in our plants and improved nu- 
trition has brought employes face to 
face with nutrition in actual operation. 
It has required continued improvement 
of facilities and, although much re- 
mains to be done on this score, plans are 


The 


achieve this, a simplified chart may be 
used by the cafeteria operator as @ 
aid in determining controls in food 
purchasing, menu planning, food prep 
aration and size of servings.” 

To packers interested in installing # 
improving in-plant feeding facilities, # 
is suggested that they contact f i 
or local nutrition groups in their 
ity who will be glad to extend assist: 
ance. Such groups are well 
to aid in this capacity and are to be 
found in virtually all sections of the 
country. 
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if YOU NEED 1945 KILL 
CERTIFIED, GET IT DONE 


Since the Office of Price Administra- 
tion will soon disband the meat ration- 
ing staff which has been certifying 
packers’ 1944 slaughter volume, slaugh- 
terers with subsidy payments still pend- 
ing,and whose 1944 kill must be certified 
by OPA, are being urged to furnish 
their OPA district offices with the nec- 
essary information for certification. 

Under Directive 31, issued by the Of- 
fee of Economic Stabilization, OPA 
must certify the 1944 slaughter, by 
species of livestock, for any slaughterer 
except one in Class 1, who is entitled 
to file a claim for subsidy on his 1945 
slaughter during the period in which 
the Control Order was in effect. 


WFO 74 TERMINATED 


War Food Order 74, which permitted 
licensed ship suppliers to obtain set- 
aside and restricted foods for WSA ves- 
sels, has been terminated effective De- 
cember 1. This action was taken by the 
U. S. Department of Agriculture be- 
cause war food orders affecting many of 
the foods covered under WFO 74 have 
been suspended or revoked. As a result, 
the need of ship suppliers for the pro- 
curement assistance provided by the or- 
der has diminished to the point that the 
continuance of WFO 74 is no longer 
considered necessary. 





STANDARDIZED 


MATERIALS HANDLING 
EQUIPMENT 


LOAD-CARRIERS 


SEND FOR LOAD-CARRIER 
MANUAL No. 1003MH 





Standardized Load - Carriers, 
equipped with deep stake pock- 
ets at each corner make possible 
the complete conversion of the 
truck by the addition of stand- 
ard accessories. Custom built 
trucks are also available in stain- 


less steel, aluminum and Monel 
Metal. 


MARKET FORGE CO. 


38 GARVEY ST. EVERETT 49, MASS 
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The “Old Simer” Suggests... 
That You, too, let him help select the knives and plates 


that will meet your exact requirements and will save 
you time — money — and labor! 


PORK SAUSAGE — the season for heavy demand is at hand. Make it in the form of saus- 
age or patties. 


Fresh trimmings are essential and they must be seasoned to a rich, tangy flavor according to your 
own private formula. 


The meat must be cut so the lean and fat show up dis- 
tinctly so as to provide strong eye appeal. Do not 
smear or crush the product by improper handling. 


Most pork trimmings contain a large amount of soft, fat 
tissues and if not cut properly, the product will have a 
smeary and crushed appearance. This will also cause 
the soft fat tissues to melt and separate from the lean 
by melting out when cooking, leaving a dry, shriveled- 
up and unappetizing sausage. 


ELIMINATE all these troubles by using the famous C-D 
V TAPER HOLE PLATE, C-D V SUPERIOR PLATE, C-D 
TRIUMPH EVERLASTING PLATE for fancy pork or sum- 
mer sausage. 


Write TODAY for further information. 
There is no obligation. 


3° > to. - 


THE SPECIALTY MFRS. SALES CO. 


2021 GRACE STREET CHICAGO 18, ILLINOIS 

















AN IMPORTANT MESSAGE TO PLANT MANAGEMENT 
REGARDING CONTROL OF 


SKIN IRRITATIONS 


TARBONIS cuts absenteeism! 
Dermatitis due to chemicals, salt 
water immersion, greases, etc., has 
been practically eliminated in many 
plants through the use of TAR- 
BONIS. 

Not merely a protective, TAR- 
BONIS is also effective in clearing 
up a high percentage of stubborn 
skin conditions encountered in in- 
dustry. Easy to apply—nothing to 
remove. Pleasant, odorless, grease- 
less, stainless. 


Lath 


THE TARBONIS COMPANY 
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: 4300 Euclid Ave. Dept. NP Cleveland 3, Ohio 
$ Please send me a good sized jar of TARBONIS and complete information. > 
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Details of Subsidy 


(Continued from page 21.) 


(exclusive of the extra compensation 
provided for non-processing slaughter- 
ers) may fairly be taken as represent- 
ing this class of slaughterer; and that 
it is reasonable and proper and con- 
sistent with the purposes of the stabili- 
zation laws to make additional pay- 
ments to this class of slaughterer, irre- 
spective of inquiry into current earn- 
ings; 

O: That the payments authorized in 
Sections 2 to 9 of this directive are nec- 
essary to carry out the undertaking de- 
scribed in paragraph G consistently 
with the principles and findings stated 
in paragraphs H to N. 


Text of Directive 


On the basis of these findings, the 
Administrator ordered: 

1: Reconstruction Finance Corpora- 
tion is authorized and directed to make 
additional subsidy payments to slaugh- 
terers on account of livestock slaugh- 
tered from July 1, 1945, to October 31, 
1945 (both dates inclusive), in the fol- 
lowing manner: 


Cattle and calves, 8c per hundred- 
weight, and sheep and lambs, 20c¢ per 
hundredweight. 

2: Subject to the provisions of Sec- 
tions 3 through 9 of this directive, Re- 
construction Finance Corporation is au- 
thorized and directed to make additional 
subsidy payments to slaughterers on 
account of livestock slaughtered from 
April 1, 1945, to October 31, 1945 (both 
dates inclusive), as follows: 

Cattle and calves, 7c per hundred- 
weight; sheep and lambs, 10c per hun- 
dredweight; hogs, 15¢c per hundred- 
weight. 

3: In the case of slaughterers whose 
livestock subsidy payments from Recon- 
struction Finance Corporation, exclusive 
of the extra compensation provided for 
non-processing slaughterers, amount to 
less than $25,000 for the fiscal year, the 
payments provided for in Section 2 of 
this directive shall be made without ref- 
erence to the earnings position of the 
applicant. 


4: In the case of slaughterers whose 
livestock subsidy payments from Re- 
construction Finance Corporation, com- 
puted as provided in Section 3, amount 
to $25,000 or more for the fiscal year, 
the payments provided for in Section 2 
of this directive shall be made only if 
the slaughterer’s profit for the fiscal 
year, before state and federal income 
and excess profits taxes, amounts to less 
than one per cent of his net sales of 
goods and services, and only to the ex- 
tent necessary to return such profit to 
the slaughterer. 


5: Any subsidy payments which have 
been made or to which the slaughterer 
is entitled under Section 1 of this direc- 
tive shall be taken into account in de- 
termining his eligibility to receive the 
payments provided for in Section 2. 

6: For the purposes of this directive, 
“fiscal year” means the slaughterer’s 
fiscal year ending between October 15, 


1945, and January 15, 1946. If the 
slaughterer’s fiscal year does not end 
within this period, “fiscal year” means 
the twelve months preceding the date 
between October 16, 1945, and January 
15, 1946, on which a quarter of the 
slaughterer’s fiscal year ends. 


7: For the purpose of determining 
the payments to be made under Sections 
2 to 9 of this directive, “slaughterer” 
includes all affiliated enterprises taken 
as a unit. Enterprises are affiliated if: 
(a) The one owns a majority interest in 
the other, or (b) The same person or 
group of persons owns a majority inter- 
est in both, or (c) The one owns a ma- 
jority interest in any affiliate of the 
other. : 

8: “Net sales,” for the purposes of 
this directive, means the slaughterer’s 
total gross sales of products and serv- 
ices, less cash and trade discounts, re- 
turns and allowances, and freight and 
cartage out. Subsidy payments received 
by the slaughterer shall not be included 
in computing net sales. 

9: “Profit,” for the purposes of this 
directive, means the excess of net sales 
of goods and services, plus all subsidy 
payments (including payments to which 
the slaughterer would have been en- 
titled but for violation of an OPA regu- 
lation), over costs and expenses. In 
determining the relationship of profit to 
net sales for the purpose of this direc- 
tive, the following items shall be ex- 
cluded from costs and expenses: 

(a) Administrative salaries, bonuses, 
commissions and withdrawals, to the ex- 
tent that they are unreasonably high in 
comparison with those paid in previous 
years. 


(b) 


Any wage or salary payments 


made in violation of the stabilig 
laws. 

(c) Any increase in wages or 
made after August 18, 1945, which 
not been approved by the appropri 
wage or salary stabilization agency, 

(d) Any amount paid, or obliga# 
incurred, as a fine or civil penalty, 
in settlement of any liability, on 
count of violation of any regulation 
the Office of Price Administration, 

(e) Any amount paid by the s 
terer for commodities or services in 
cess of the applicable maximum pr 
established by the Office of Price 
ministration. ; 

(f) Any item, including provig 
for reserves, which are not prope 
chargeable as operating costs or % 
penses during the fiscal year under gg 
erally accepted accounting methods, ~ 


10: Reconstruction Finance Corp 
tion shall require that every slaught 
agree, as a condition of receiving g 
payment authorized by this directi 
that he will furnish to any agency 
ignated by the Stabilization Admi 
tration, his books, records, income 
returns or any other information, ag 
quired, bearing upon his eligibility’ 
receive such payments. 

11: The provisions of Section 7 
Office of Economic Stabilization D 
tive No. 41 shall apply to the payz 
provided for in this directive with 
spect to violations occurring within 
slaughterer’s fiscal year. 


12: Reconstruction Finance Co 
tion is authorized and directed to 
its Regulation No. 3—Livestock Sh 
ter Payments—in accordance wi 
provisions of this directive. 





Changes in RMPR 169 


(Continued from page 15.) 


Amendment 62 permitted the seller 
on sales to the Department of Agricul- 
ture, to add 30c per cwt. for wrapping 
or packaging beef carcasses in a man- 
ner meeting the specifications prescribed 
by that Agency, and either 35c or 50c 
per cwt., whichever was applicable, for 
freezing such meats depending on 
whether the meats were frozen in the 
seller’s own freezing facilities or in a 
commercial freezer, the larger amount 
applying in the case of the commercial 
freezer. Furthermore, it was provided 
that if the invoice weight of carcass 
beef was determined by weighing after 
removal from the freezer, an additional 
15¢ per cwt. could be added to com- 
pensate the seller for the shrinkage loss 
normally incurred in freezing carcass 
beef. The new amendment provides for 
an allowance of 50c per cwt. for freez- 
ing carcass beef regardless of whether 
the beef is frozen in the seller’s own 
freezer or in a commercial freezer. Also 
it is provided that if the invoice weight 
of boneless beef is determined by weigh- 
ing after removal from the freezer, the 
seller may add 20c per cwt. to com- 
pensate him for shrinkage. 


Amendment 62 also permitted the 


The 


seller to make an additional ch 
cover his delivery expense in t 
ing the carcass meat from the poi 
slaughter to the freezer, provided 
the point of slaughter was bey 
radius of 15 miles from such fre 
The new amendment excludes any 
addition on shipments involving | 
livery to a freezer plant located i 
price zone other than that where 
slaughterer’s plant is located. In 
cases, the zone differential adee 
covers the cost of delivery to the f 
Provision is also made for deli 
pense in case the meat is tram 
from a boning plant to the @ 
within the same price zone and t 
a radius of 15 miles from the free 
A change is also made covering® 
of carcass veal. to the Departmen 
Agriculture. Section 1364.469 (j)) 
vides for an allowance of 30¢ 7 
for wrapping. The amendm 
creases this allowance to 50c per@ 
Following the effective date of 
companying amendment, any & 
who satisfies the current functio 
quirements for a wholesaler or? 
dler truck seller, as defined, may 
the appropriate addition specified) 
regulation for sales by each 
class of seller, notwithstanding 
sence of a previous history. 
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THE NAME BEHIND 


THE PRODUCT <aijqs> 


Since 1935 the ‘game Rujak has been 
identified with the’ highest standards of 


efficiency and economy in rendering and 
slaughtering equipmyat. Meat Packers 
and Renderers all over fhe country testify 
to the long life and low ‘production cost 
of the Rujak line. \ 


\ 

This reputation is not the resu} of chance. 
Rujak engineers planned if that way. 
Every piece of Rujak equipment is spe- 
cifically designed to meet the = rigid 
competitive conditions . . . to last langer 
with lower maintenance cost. So, When 
you consider your future needs for n 

or replacement equipment, be sure ta 
specify Rujak. 





DUPPS 


FOR RENDERING AND SLAUGHTERING EQUIPMENT... SPECIFY RUJAK 
FROM A SINGLE MACHINE TO A COMPLETELY EQUIPPED PLANT 








RECENT PATENTS 


The information below is furnished 
by patent law offices of 


LANCASTER, ALLWINE & 
ROMMEL 
468 Bowen Building 
Washington 5, D. C. 
The data listed below is only a brief 
review of recently issued pertinent 
patents obtained by various U. S. 
Patent Office registered attorneys for 
manufacturers and/or inventors. 
Complete copies may be obtained di- 
rect from Lancaster, Allwine & Rom- 
mel by sending 25c for each copy de- 
sired. They will be pleased to give 
you free preliminary patent advice. 











No. 2,388,588, FOOD HANDLING 
APPARATUS, patented November 6, 
1945, by George R. Wood, Montreal, 
Quebec, Canada, assignor to Toledo 
Seale Co., Toledo, O., a corporation of 
New Jersey. 














More specifically, this invention re- 
lates to a slicing machine including a 
slicing guide plate and support which 
may be removed in order to insert an- 
other guide plate and support. 


No. 2,388,326, MOISTUREPROOF 
SHEET, patented November 6, 1945, by 
William L. Hyden and James A. 
Mitchell, Kenmore, N. Y., assignors to 


E. I. du Pont de Nemours & Company, 
Wilmington, Del., a corporation of Dela- 
ware. 

Sheets of cellophane and the like are 
coated with a moistureproofing compo- 
sition having incorporated therein from 
about 0.05 per cent to about 10 per cent 
by weight, based on the weight of the 
composition, of finely divided, 1, 2- 
dehydronapthalene polymer of a par- 
ticle size having a maximum linear di- 
mension within the range of from about 
0.25 to about 1.5 microns. 


No. 2,389,267, REFRIGERATING 
STORAGE APPARATUS, patented 
November 20, 1945, by Robert Matthei, 
Chicago, IIl., assignor to the Liquid Car- 
bonic Corp., Chicago, Ill., a corpora- 
tion of Delaware. 
































Exteriorly of the storage chamber is 
a cooling tower, having a cooling coil at 
its bottom and a spray-delivery system 
above the coil, with a blower in the top 
of the tower for causing a circulation 
of refrigerating atmosphere through 
both the tower and chamber. 


No. 2,388,891, TREATING CAR- 
CASSES, patented November 13, 1945, 
by Beverly E. Williams and Leon L. 
Cadwell, Chicago, Ill., assignors to In- 
dustrial Patents Corporation, Chicago, 
Ill., a corporation of Delaware. 

In order to improve color of the meat, 
these inventors heat treat the freshly 
slaughtered carcass at temperatures of 
about 110 degs. F. to 122 degs. F. and a 
relative humidity of about 100 per cent 
for about % to 3% hours, and then 
promptly chill. 


No. 2,389,117, RETORT FOR PACK- 
AGED FOOD, patented November 20, 
1945, by Duryea Bensel, Los Angeles, 
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THE CLEVELAND COTTON PRODUCTS CO. 





* CLEVELAND 14, OHIO * 
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Calif., assignor to Bensel-Brice 
Los Angeles, Calif.,,a corporation of 
California. 
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A multiple-package retort is provided 
for a sterilizer and preserver, compris. 
ing an open-ended casing, a rim plate, 
punched to receive the open end of the 
former, a cover plate adapted to engage 
the top of a package received in the 
casing and to engage the rim plate, and 
a device for hermetically sealing the 
cover plate on the rim plate. 


No. 2,388,823, METHOD OF PRo¢. 
ESSING BACON, patented November 
13, 1945, by Max Britt, Winfield, Ml, 
assignor to Industrial Patents Corpora. 
tion, Chicago, Ill., a corporation of 
Delaware. 

A method of treating pork bellies t 
produce bacon is disclosed, comprising 
chilling the bellies to a temperature he 
low about 40 degs. F., skinning them, 
placing the skinned surfaces together, 
pressing the skinned surfaces together 
at a pressure of from about 50 to 150 
lbs. per sq. in., curing the bellies, and 
then raising the temperature to within 
the range of from about 110 degs. F. t 
150 degs. F. 


No. 2,388,284, METHOD OF TREAT. 
ING RAW ANIMAL FATS, patented 
November 6, 1945, by Essel Ratner, New 
York, N. Y., assignor of one-half t 
Boris Pregel, New York, N. Y. 
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In order to separate the oleo-oil from 
the fibre and moisture in beef suet, th 
inventor applies heat and pressure ® 
the mass while it is in cake form, and 
while heated to a temperature which is 
substantially equal to the melting point 
of the oleo-oil, this pressure being sufi- 
cient to express all the oleo-oil, the tem- 
perature and pressure being s 
low to retain substantially all the mole 
ture and fibre in the residue. 


AN ANCIENT ART 


Sausage making is an old art. twa 
known in the days of Confucius, & 
Chinese sage, and was mentioned byt 
Greek poet, Homer, in the Odyssey 
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Sure of Your Cure? 


N curing meat it’s mighty important to judge 

your salt carefully...for an inferior salt, contain- 
ing bitter-tasting chlorides of calcium or magne- 
sium, increases the danger of getting an inferior 
meat out of the cure. 


Remember, a clear brine is not necessarily a good 
brine! Impurities are invisible in solution, and are 
not removed from the brine by filtration. 


To make sure, use the finest salt cbtainable, 
Worcester Salt! 


Worcester Salt is almost 100% free from trouble- 


making compounds...so pure it gives you the best 
possible preservative action... goes a long way in 
inhibiting micro-organisms that cause spoilage. 


You'll find that Worcester Salt provides extra 
flavor benefits, too. Helps heighten the full, rich 
meat taste...brings out more appetite-appeal in 
other ingredients, such as sugar and spices. That’s 
a real “plus” in the specialty meats so much in de- 
mand these days. 


It’s better business to use better salt. Take it from 
America’s leading meat men: the best salt is Wor- 
cester...the salt you’re always sure of! 


When it WORCESTER SALT Youre Sure 
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INSTALLED IN 
A FEW HOURS 


oo a 


AUTOMATIC OIL-BURNING 
STEAM GENERATING UNIT 


Consists of: 
* Boiler 
¢ Oil Burner 


* Condensate 
Return System 


¢ Automatic 
Controls 


Some of its advantages: 


1. Assures high overall efficiency 
2. Completely “packaged” — saves space 

3. Fully automatic — including ignition 

4. Full steam pressure in 18 minutes or less 
5. Condensate return system built in 

6. No stack needed for draft 

7. Mounted on base—no foundation needed 
8. Forced draft saves fuel 

9. Ready to use when delivered 

10. Installed in as little as 4 hours 


cet a (owsmager... 









*% or descriptive Bulletin, from Orr & 
; _ Sembower, Inc., 970 Morgantown Rd., 
\ Reading, Pa., U. S. A. 


*T. M. REG. U. S. PAT. OFF. 


READING 


Builders of Better Boilers Since 


Light and Heavy Oil Units 


OUUER uc. 


1885 
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Speed Up Hog Scalding 
The Specialized Oakite Way! 


You can speed up your hog scalding by using fast-working 
Oakite materials specially designed to fit your particular re. 


quirements. For the material 
best suited to meet your spe- 
cific conditions call in a 
nearby Oakite Technical 
Service Representative. Let 
him check for type and col- 
or of hog. . . test your wa- 
ter hardness ... examine 
other pertinent factors. He 
will then supply you with a 
tailored-to-fit hair-soften- 
ing formula that will place 
your hog scalding opera- 
tions on a fast, low-cost, ef- 
ficient basis. This service 
involves no obligation. Call 
TODAY! 


OAKITE PRODUCTS, INC., 20A Thames St., NEW YORK 6, N.Y, 
Technical Service Representatives ia All Principal Cities of the United States and Conode 


OAKITE, 


ee 


ASK US ABOUT CLEANING 
Sheep Blocks 


Beef Trolleys 
Meat Loaf Molds 
Cutting Reem Floors 
Ham Boilers 
Retort Baskets 
Belly Boxes 


& Dollies & Trucks) 


— 











et 


“ CLEANING 

















The National Provisioner—December 8, 19% 


SAVE TIME and LABOR 
with a “HANDI-PILER” 









The Handi-Belt Piler is designed for loading, unloading, 
stacking and elevating sacks, boxes, cases and cartons. 
The base is relatively small, permitting its use in confined 
areas. The upper end of the piler is quickly adjustable to 
any position within its range. The lower end is fixed. The 
carrying apron is reversible for conveying commodities 
up or down. Itis safe in design, construction and operation. 


—Write for descriptive literature— 
Distributors for the Meat Industry 


E. G. JAMES COMPANY 


316 So. La Salle St. 
CHICAGO 4, ILL. 


HAR rison 9066 
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| AMI PROVISION REPORT 


December 1 provision inventories, as 
reported by a number of companies to 
the American Meat Institute, showed 
that packers continued to accumulate 
product during the last half of No- 
vember despite the termination of 
rationing and strong current demand 
for meats. Practically all items showed 
gains over the level of holdings on No- 
yember 17. For a number of products, 
the December 1 inventories were smaller 
than on the corresponding date last 
year, but the gap between 1944 and 1945 
stocks is, in most cases, narrowing. 

A good volume of S. P. and D. C. 
cured and frozen-for-cure items went 
into storage during the last two weeks 
of November and cured meat stocks on 
December 1 were only 4 per cent below 
1944. Lard stocks continue to grow and 
on December 1 were 30 per cent above 
the 1944 level. 

Provision stocks as of December 1, 
1945, as reported by a number of rep- 
resentative companies to the American 
Meat Institute, are shown in the follow- 
ing table. Because the firms reporting 
their stocks to the Institute are not al- 
ways the same from period to period 
(although comparisons are always 
made between identical groups) the 
table below shows the December 1 stocks 
as percentages of the holdings two 
weeks earlier and a year earlier. 








AMERICAN MEAT INSTITUTE 
Provision Stocks Report 
December 1 stocks as 
Percentages of 
Inventories on 
D. 8. PRODUCT Nov. 17, Dee. 2, 
Bellies 1945 1944 
DET tek cthavecasedeenceas 130 30 
Fat Backs (Cured)..........120 108 
Other D. S. Meats 
DE sttibhise sets so eeccr es 143 m0 
Frozen-for-cure ............. 56 52 
TOTAL D. 8S. CURED ITEMS... .125 59 
TOTAL FROZEN FOR D. 8. 
DE Wduessdivctvécsccicccces BB 
8. P. & D. C. PRODUCT 
Hams, Sweet Pickle Cured 
CS tae dcah~ddianscewe 121 54 
tin awn gis 6 650 wenn 132 M 


Hams, Frozen-for-Cure 
Regular 
EE ehbhaeoeesoendickas'ee 147 204 


Picnics 
Sweet pickle cured........... 173 144 
Frozen-for-cure ° 
Bellies, S. P. and D. C. 
Sweet pickle cured.......... 127 108 
Frozen-for-cure .............189 393 
Other Items 
Sweet pickle cured.......... 131 140 
Frozen-for-cure ............. 128 114 


TOTAL 8. P. & D. C. CURED 
ITEMS 


TOTAL §. P. & D. C. FROZEN 
a caipereee ‘vee 0158 25: 


BARRELED PORK . 


FRESH FROZEN 
Loins, shoulders, butts and 
NE 9 65 ctira bid tenn oa 90 
aR a pec ei leebte 119 109 
a iocenkae® KS 103 , 43 
TOTAL OF ALL PORK MEATS. .128 
RENDERED PORK FAT. 


85 


Ser 1038 47 
LARD .... 37 5 
Se ee 130 
Note: A considerable « i 
> quantity of cured, f . 
canned pork and lard is held for USDA 5 “eH. 


use December 2, 1944 stocks were neg- 


*Beca 
ligible, no comparison is shown. 











WHEN THE “BIG DAY” BECAME A REALITY 
Eager to spend the last of their carefully conserved red points on the last day of meat 
rationing, these San Francisco shoppers step up to a meat counter and glibly order 
choice cuts of meat, butter fats and oils as long as the supply lasts. This scene, typical 
throughout the nation, was enacted shortly after the official announcement that meat 
rationing would be terminated at midnight on November 23, 1945. 








INTERPRETATION OF VET'S 
RE-EMPLOYMENT RIGHTS 











Returned veterans’ statutory re-em- 
ployment rights do not depend on 
whether or not they were hired during 
the war production expansion period, 
according to a recent interpretation by 
National Headquarters of the Selective 
Service System. 


“The law denies re-employment rights 
to veterans who left ‘temporary’ posi- 
tions,” the Selective Service statement 
said. “It is the opinion of Selective 
Service that all war jobs are not ‘tem- 
porary’ simply because such jobs were 
created as the result of war expansion.” 


The Selective Service interpretation 
was made in connection with various re- 
ports that employers had endeavored to 
fix a certain date on which their war 
activities began and thus claim that all 
employes hired after that date were 
“temporary” employes and not eligible 
for statutory re-employment rights. Se- 
lective Service stated that no such date 
could be fixed as a criterion as to 
whether or not the employe was “tem- 
porary” before entering military service 
and, therefore, constitute a basis on 
which he might or might not claim stat- 
utory re-employment rights. 


“Employers are protected under the 
law from undue hardship by the provi- 
sion that an employer is not obligated 
to re-employ a veteran if the employ- 
er’s circumstances have so changed as 
to make it impossible or unreasonable 
to do so,” the Selective Service state- 
ment pointed out. “Obviously, if the re- 
turned veteran’s job no longer exists 
and no position of like seniority, status 
and pay exists within the company’s ac- 
tivity, the employer can not be required 
to create a job in order to fulfill the law.” 
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1946 Lard Movement to 
West Coast Restricted 
to Volume During 1945 


Under Amendment 53 to MPR 53, 
quotas are established restricting the 
shipment of all types of lard and ren- 
dered pork fat destined for civilian con- 
sumption into the states of California, 
Oregon and Washington. The amend- 
ment became effective December 1. The 
amendment provides: 


1: During December, 1945, an amount 
(by weight) no greater than the amount 
shipped into the area for domestic civil- 
ian consumption in December, 1944. 


2: During each three-month period 
beginning January 1, 1946, an amount 
(by weight) not greater than the 
amount shipped into the area in the 
corresponding quarter of 1945. No more 
than 40 per cent of any quarterly quota 
may be shipped in any one month of 
that quarter. 


A special reporting provision of the 
amendment requires that for each quota 
period the amount (by weight) of all 
types of lard shipped into the area dur- 
ing the base period must be reported to 
OPA within 30 days of the issuance of 
Amendment 53. 


Shipments into the restricted areas 
for domestic civilian consumption in- 
clude those to the shipper’s branch 
houses, subsidiaries located in the three 
states, all inter-company shipments and 
those to independent buyers (except 
government agencies), regardless of the 
ultimate destination of the product. 

OPA said that although it is esti- 
mated that there will be a slight in- 
crease in production of lard in 1946, the 
supply on the Pacific Coast has been 
favorable in comparison with supplies 
in other sections. 
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WATER-PROOF, ALKALI-PROOF, ro e 

STAIN-PROOF, ACID-RESISTANT, 4. 
OIL-RESISTANT ’ per 
Will Not Crack or Peel 4p 
esti 
Basco-TEX Genuine Plastic p>—— PRICES — SIZES — COLORS ——. was 
Coated Aprons require no launder- GRAY ALL WHITE 329 
‘ ing. Just wipe off with a damp 27 x 36....$ 8.40 per doz. | 27436. § 6.88 per doz. 000, 
4 cloth. They save their small cost 36 0 20... 11:00 ber Sox, | 20%36.... 7.65 per don, A 
over and over again. Theyembody =| #4 ‘Msngen Steeree “°" | 3enae.. tone oer aoe ie 
the utmost in wearing comfort and Legcings, Hip Lenath | Full Length Steeves The 
are built for maximum wear. More $11.90 per dozen pair $7.15 per dozen pair 138 
and more firms are daily swinging BLACK ee ere 
over to this modern method of 27 x 36....$ 8.40 per doz. | 27 x 36... .$10.61 per doz. ir 
clothing protection. 30 u40.... 18:50 per Gen, | 305 48.... 1858 bor eae ce 
36 x 44.... 12.60 per doz. | 36x 44.... 18.45 per doz. tion 
Full Length Sleeves Full coagth Sleeves 000 
Consult UsForshowercurtains, | (.9,59.5° par dozen pair | | $12.90 per dozen pair 000. 
partitions, covers, bags and other $11.90 per dozen pair $23°56 per dozen pair 1 90, 
items of plastic coated and stand- best priority. Minimum order I dozen a 
ard textiles. i— ORDER BY MAIL OR PHONE TODAY — om 

3 Free Sample Swatch on Request 
F ASSOCIATED BAG & APRON CoO. |} = 
: Oct. 
222 West Ontario St., Chicago 10, Ill. Phone SUPerior 5809 et 
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a 
ture you increase operating econo- 
mies. That’s why it is so essential to 
figure on using the low temperature 
insulation with a proved record of si 
iN performance. When you get the . 
figures on PALCO WOOL Insulation eee aa L 
. ’ ‘f h inci opera- 
and compute the savings, you'll buy SAFERIZED Pay aed you'll cos a 8 
i j ast- 2>- < Bump Pumps have a low maia- ' 
and rely on it for maximum and last ROLES? ete ne Ge B 
ing economy. : seals do not revolve and there P 
is no contamination of the Si 
KEEP COSTS AND LOSSES Suid being pumped cornea R 
ngs are entirely separate 
ATA MINIMUM WITH the pumping chamber. There 4 
are no grease cups and no in- 0 
ternal threads—only two mor- 
ing parts. Bump Sanitary Tg 
Pumps are easy to clean and 
. easy to maintain. As one food processing company 
b that has used a large number of Bump Pumps is 
SEND TODAY Se y ASK FOR operation for years says: ‘‘We use Bump Pumps be- 
For FREE Illustrated is cause in our opinion they do a better job at a lower 
COLD STORAGE pomp Sopttacy total cost ee us thea aay other pomge ase o 
rec rive on the m e.”° m ve 
SAMPLE MANUAL Pump. Illus- self-priming under head prossuses, can be Ce 
trat catalog at slow speed, and deliver a constant volume pe H 
upon request. revolution regardless of speed or pressure. 7 
THE PACIFIC LUMBER COMPANY qT 
Dept. D, 100 Bush Street, San Francisco 4, California 7Z, PUMP CO we Ge Ze - 
CHICAGO « LOS ANGELES « NEWYORK ye ewiscc 
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LARGE HOG KILL PUTS MEAT OUTPUT ABOVE 1944 
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Total meat production in federally 


inspected plants | 


ast week increased 19 


per cent over the preceding week and 
4 per cent over the same week in 1944, 
the U.S.D.A. Meat Board reported. The 
estimated total of all classes of meat 


was 391,000,000 
329,000,000 lbs. a 


lbs. compared with 
week earlier and 376,- 


000,000 Ibs. a year ago. 


Inspected cattle slaughter for the 
week of December 1 totaled 321,000 
head, 36,000 over the previous week but 
1,000 less than last year. Beef produced 
from this slaughter is estimated at 148,- 
000,000 Ibs.; a gain of 16,000,000 Ibs. 
over a week earlier. 

Slaughter of calves amounted to 181,- 
000 head compared with 151,000 for the 
previous week and 208,000 a year ago. 


CHICAGO PROVISION STOCKS 


Provision stocks at Chicago in- 
creased sharply during the month of 
November and both meat and lard 
totals were almost twice those of a 
month earlier, but still well under a 
year ago. November 30 lard holdings 
amounted to 9,243,531 lbs., compared 
with 5,243,934 lbs. a month earlier and 
18,469,376 lbs. a year ago. All S.P. and 
D.S. meat holdings were above the pre- 
vious month and total meat stocks 
reached 25,506,277 lbs. against 13,805,- 
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Another substantial increase was re- 
corded in the hog slaughter last week. 
The kill for the week was estimated at 


875 lbs. on October 31 and 32,477,695 


Production of veal was estimated at Ibs. a year ago. 


23,000,000 lbs., up 4,000,000 lbs. from 


















































. Nov. 30, Oct. 31, Nov. 30, 
1,352,000 head, an increase of 341,000 the preceding week. ‘45, Ibs. °45, Ibs. "44, Ibs. 
over the week ended November 24, but Sheep and lamb slaughter was esti- le wey =: . scan on b as a= 
21,000 under a year ago. Pork produc- mated at 383,000 head, 13,000 morethan p's’ jara (b)_|.: gr ee 
tion for the week was figured at 203,- a week ago but 75,000 less than a year — ee teteeee etn aorn.eee 30,208,688 
. i hy Sees ge ates ere ee ee, CC . , ’ ’ . oe 
000,000 Ibs. This compares with 152,- earlier. Inspected lamb and mutton for p's «1 bellice 
000,000 lbs. for the preceding week and the three weeks under comparison was {contr.) ...... 143,000 39,000 448,000 
’ s 4 D.S. cl. bellies 
190,000,000 Ibs. for the corresponding estimated at 17,000,000 lbs., 16,000,000 (ethan) .....s. 1,176,288 513,121 6,983,866 
: Total D.S. cl. 
week a year ago. Ibs. and 19,000,000 lbs., respectively. ~~ | sg 1.906.988 suntmi 1,001,008 
D.S. rib bellies.. eee eee a 
Federally Inspected Slaughter and Meat Production —y fat pe -+ 1,601,500 642,000 3,741,681 
Veal Beef Lamb & Mutton Pork (ex. lard) Total Meat SAME gackesass 722,352 613,292 848,884 
- Sent Peet ‘ west Production § p. skinned 
Week Head Prod. Head Prod. ea . ea. rod. pee 746,54 736,055 902,7 
Ended (1000) (Mil. Ib.) (1000) (Mil. Ib.) (1000) (Mil. Ib.) (1000) = (Mil. Ib.) S.P. bellies eet $029 628 11556972 CTs T18 
Oct. 6 337 162.7 179 25.2 431 18.5 468 79.6 286.0 S.P. picnics, 8.P. 
Oct. 13 342 162.6 183 26.0 452 19.4 425 71.4 279.4 Bost. shoulders 1,652,784 882,149 357,884 
Oct. 20 367 171.38 = 198 21-8 = pf << SS SS Other cut meats. 3,434,232 2,823,286 6,470,962 
Oet, 27 351 162.1 206 28. : ’ aa3 Total all meats. .25,506,277 13,805,875 32,477,695 
Nov. 8* 357 163.5 205 27.5 439 18.9 771 122.6 332.5 
Nov. 10* 359 165.9 204 26.9 462 19.9 898 139.2 351.9 (a) Made since Oct. 1, 1944. (b) Made previous 
Nov.17* 308 142.9 181 23.5 376 16.5 969 148.3 331.2 to Oct. 1, 1944. 
Nov. 24% = 285 131.7 151 19.5 370 16.3 1011 151.7 319.2 The above figures cover all meat and lard in 
Dee. 1° 321 147.7 181 23.2 383 16.9 1352 202.8 390.6 storage in Chicago, including holdings owned by 
Analysis Section U.S.D.A. Meat Board. *Preliminary. the CCC. 
FURTHER SLIGHT IMPROVEMENT IN HOG CUT-OUT RESULTS THIS WEEK 
(Chicago costs and prices, first four days this week.) 

There was further slight improvement in the hog cut- offerings. The test shown here is for illustrative purposes 
out results for the first four days of this week as slaugh- only; packers should use their actual costs, credits, ex- 
ter volume increased and live prices averaged slightly penses, yields and realizable selling prices in working out 
lower. Meanwhile, full ceiling prices are quoted for all their own tests. The test does not reflect extra subsidies. 
pork items with demand running far ahead of available 

——180-220 Ibs.—— ——220-240 Ibs. — ——240-270 Ibs. — 
Value Value Value 

Pet Pet. Price per per cwt. Pet. Pet. Price per per cwt. Pet. Pet. Price per per cwt. 

live fin. wd ewt. fin. live fin. per fin. live fin. - ewt. fin. 

wt. yield b. alive yield wt. yield ib. alive yield wt. yield ib. alive yield 
MN snd is ndascnuciseoiees 14.0 20.0 22.0 $3.08 $ 4.40 13.8 19.4 21.5 $2.97 $ 4.17 ae ee ee 
Skinned hams ime a cae inte aia. wie eee ms ea 13.0 18.1 23.5 3.05 4.25 
enics é 8.1 20.5 1.17 1.66 55 7.7 205 1.18 1.58 54 74 205 1.11 1.82 
butts 3 60 25.3 1.09 1.52 41 5.8 25.3 1.04 1.47 41 5.7 243 1.00 1.89 
Loins (blade in) 1 145 23.8 2.40 3.45 99 13.8 223 2.21 3.08 97 134 21.3 2.07 2.85 

lies, 8. 1 WS 12.7 1.98 2.81 96 134 168 1.61 2.25 40 5.5 15.8 63 87 
Bellies, D. S... cs Oak | teas sea no 31 80 13 '30 43 86 120 143 1.23 1.70 
Fat backs .... SE Rt: aa itn 32 4.5 11.0 ‘35 ‘50 46 64 11.5 53 14 
Plates and jowls 29 42 10.8 31 45 31 42 108 "34 45 35 48 108 :88 52 

eat 22 32 123 27 :39 22 31 123 27 [38 22 31 123 27 38 

P. 8. lard, rend. wt 29 184 12.8 1.64 2.36 11.4 15.8 128 1.46 2.02 10.4 14.5 12.8 1.33 1.86 
SNE SEE Sines ova prick <eonnacsws 16 23 165 26 .38 16 23 14.0 122 82 16 2.2 12.5 :20 128 
Regular trimmings .................. 82 46 188 58 ‘84 8.0 42 18.38 ‘55 17 29 41 18.3 53 15 
Feet, tails, neckbones................ ae ae 11 16 a “Se us ‘11 116 a ee ‘11 16 
Offal and miscellaneous.............. eee owe ioe 50 71 oat ees — 48 67 de owe <a .48 67 
_ -  ~ “iaepeaiaseaaediaiameesste ae eae jas 1.70 2.42 “es a one 1.70 2.38 one on oe 1.70 2.36 
TOTAL YIELD AND VALUE........ 70.0 100.0 $15.09 $21.55 71.5 100.0 $14.74 $20.63 72.0 100.0 $14.64 $20.38 

Per Per Per 

ewt. ewt. ewt. 

alive alive alive 
a $14.61 $14.64 $14.63 
Condemnation loss ...................... 0 Per cwt. .08 Per ewt. .08 Per cwt. 
Handling and overhead.................. 63 fin. 54 fin. 50 fn. 

yield yie — yield 
TOTAL COST 15.32 $21.88 $15.26 $21.35 $15.21 $21.12 
TOTAL VALU +150 21.55 14.74 20.63 14.64 20.33 
a ee ee ae 23 33 $ .52 $ .72 $ .57 $ .79 
Cutting margin last week... 1///'/°°77: . 7 . 39 57 -79 62 86 
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DESIGNED FOR SCALDING 


Designed for scalding tripe, the “Boss” V Type Scalder produces more 
and cleaner tripe, per dollar of operating cost and per hour of operation, 
than any other machine designed for the same purpose. Investigate and 
compare. Prove our statement to your own satisfaction. . . and benefit 
yourself now by installation of this truly modern scalder.% Also used 
successfully for washing tongues and bungs. 

“BUY BOSS” 

FOR 
BEST OF SATISFACTORY SERVICE 













Don't Throw Away |." 
Yor ~~“ 


BUSTED FLOORS 


CLEVE-O-CEMENT Gives You 
Quick, Easy Repairs 


Cleve-O-Cement is unlike any other patching material you 
ever used. Not an asphalt emulsion. Simple and easy to prepare, 
no special tools necessary. It sets hard overnight. Bonds per- 
fectly and will outlast ordinary cement. Has a smooth, non- 
porous, non-slip surface. 28 times harder than ordinary cement. 
Unaffected by water, steam, heat or cold. Excellent for refriger- 
ators and cooling rooms. Will not crack, dust or crumble. May 
be applied to wet or dry floors. 


Send for Bulletin and information. 


The Midland Paint & Varnish Co. 


9119 Reno Avenue Cleveland 5, Ohio 
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MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 
tCarcass Beef 













Week ended 
Dec. 5, 1945 
per 
Steer, hfr., choice, all wts....... 20% 
Steer, hfr., good, all = peccecece 19% 
Steer, hfr.. » com., all wts........ 17™% 
Steer, hfr., utility, all wis boseee 15% 
Cow, commercial, all wts........ 17% 
Cow, canner and cutter.......... 13 
Hindquarters, choice ..........++. 23 
Forequarters, choice ...........- 18% 
Cow, hdq., commercial........... 19 
Cow, foreq, commercial.......... 16% 
tBeef Cuts 

Steer, hfr., sh. loin, choice. 
Steer, hfr., sh. loin, good.. 
Steer, hfr., sh. loin, com... 
Steer, hfr., sh. loin, util........2 2, 
Cow, sh. loin, com.........2++0+-2 
Cow, sh. loin, util..............-22 
Steer, hfr., round, choice........2 
Steer, hfr., round, good..........2 1 
Steer, hfr., rd., commercial...... 19 
Steer, hfr., ré., utility...ccccces 16% 
Steer, hfr., loin, choice.......... 29% 
Steer, hfr., loin, good........... 28 
Steer, hfr., loin, commercial...... 23% 
Cow, loin, commercial........... 23% 
Ce, Te: Gn ecnsscocccdoess 20 
Cow, round, commercial.......... 19 
Cow, round, utility... ..cccccccce 16% 
Steer, hfr., rib, choice....... ++ -24% 
Steer, hfr., rib, good............ 
Steer, hfr., rib, commercial...... 21% 
Steer, hfr., rib, utility........... 18% 
Cow rib, commercial... -21% 
Cow rib, utility...... -18% 
Steer, hfr., sir., choic 27% 
Steer, hfr., sir., good.. -2 
Steer, hfr., sir., COM......-+.4+ 21% 
Steer, hfr., cow flank..... oeeeee-1BK% 
Cow, sirloin, commercial......... 21% 
Cow, sirloin, util........... ecccece 18% 
Steer, hfr., flank steak.......... 23% 
Cow, flank os comestbadan cooomep 
Steer, hfr., reg. chk., choice.....20% 
Steer, hfr., reg. chk., jg eocccee 
Steer, hfr., reg. chk., «20-17% 
Steer, hfr., reg. chk., utility. weeen 15% 
Cow, reg. ‘chk., commercial eecces 17% 
Cow, reg. chuck, WHE. c cc ccccce 15% 
Steer, hfr., c. c. chk., choice....18 
Steer, hfr., c. c. chk., gd........ 17 
Steer, hfr., c. c. chk., com....... 16% 
Steer, hfr., c. c. chk., utility....14% 
Cow, c. c. chk., commercial...... 16% 
Cow, c. c. chk., utility..... -14% 
Steer, hfr., foreshank.. --12% 
Cow, foreshank ......... 12 
Steer, hfr., brisket, choice -17 


Steer, hfr., brisket, good.. eve 
Steer, hfr., brisket, com......... 15 
Steer, hfr., brisket, utility......15 
Cow, brisket, commercial........15 


Cow, brisket, utility............. 15 
Steer, hfr. back, choice.......... 21% 
Steer, hfr. back, good........... 20 
Cow back, commercial........... 18% 
Cow back, utility........cscecses 16% 
Steer, hfr. arm chuck, choice....19 
Steer, hfr. arm chuck, good...... 18 
Cow arm chuck, commercial...... 17 
Cow arm chuck, utility..........15% 
Steer, hfr. sh. pl., gd. & ch...... 14 
Steer, hfr. sh. pl., com. & util. .13 
Cow short plate, commercial..... 


Cow short plate, utility.......... 


tQuot. on beef items include per- 
mitted additions for zone 5, plus 25c¢ 
per ewt. for local del. 


+Veal—Hide on 


Ctee SHOUD cc ccccresstcecesed 20% 
Good carcass ........ iin eac-aeee 
GE DED ca cccsvdccssccecuieen 


+Veal prices include permitted ad- 
dition for Zone 5, 25¢ per cwt. for 
double wrapping and 25¢ per cwt. for 







delivery. 
*Beef Products 
PONIES 0.0006 64506006e000ccc cesses ™ 
BUGGER, GED CE ccccccccscccccece 15% 
Tongues, fresh or froz........... % 
Tongues, can., fresh or froz...... 16% 
PEED cccccceveccvccecescs 23% 
Ox-tails, under % Ib........... -. 8% 
Tripe, scalded -» 4% 
Tripe, cooked . 8% 
Livers, unblemished --28% 
BIGReyS oc cccccccccccccccecceece 11% 
*Veal and Lamb Sede 

Brains ..cccsccccscccccece cocsee O% 
Calf livers, Type A...... eee 
Sweetbreads, Type A........+++- 39% 
Lamb tomgues ....0eccccccccccees 15 


*Prices carlot and loose basis. For 
lots under 500 Ibs. add $0.625. For 
packing in shipping containers, add 
per cwt.: in 5 Ib. container (sweet- 
breads, brains & cutlets only) $2.00. 


ey 
**L amb 

Choice lambs ..... oa 

Good lambs ..... ° welll ~ 

Commercial lambs .........., ct 

Choice hindsaddle “oo 

Good hindsaddle ny 

Choice fores ..... ‘2s 

Good fores ..... “2069 
**Mutton 

Choice sheep 

Good sheep .... 2 

Choice saddles iy 

Good saddles 15 

OS eee ‘*s 

ee BONED 00ccsccecicccenn 6) 

Mutton legs, choice. . 16% 

Mutton loins, choice.... 8 


**Quot. on lamb and mutton 
Zone 5 and include 10c for beh of 
ette, plus 25¢ per cwt. for del, 


*Fresh Pork and Pork Producy 


Reg. pork loins, und. 12 Ibs....., By 
DECREED ccccceccccccvccceccehn 20y 
Tenderloins, 10-lb. cartons...... 99 
Tenderloins, loose ...........,., 3h 
Skinned shldrs., bone in..... oo. '4 
Spareribs, under 3 Ibs......... - 1 
Boston butts, 4/8 Ibs............% 
Boneless butts, c. t.... eee ell 
Neck bones ccccetccsaae 
Pa ES sscsnéveenes chad q 
PREEOGD cecccccvcesse «oan 
Livers, unblemished oe 
Zt. w-ececaneenws oom 
Farr ooo ence 
Snouts, lean out......... es 
Snouts, lean in.... ™% 
BONED cvvccccesee sy 
Chitterlings ....... 





Tidbits, hind feet. 


*Prices carlot and loose basis, 


WHOLESALE SMOKED 
MEATS 


Fancy regular hams, 14/18 lbs., 
parchment paper 

Fancy skinned hams, 14/18 lbs., 
parchment paper . ed 

Fancy trim, brisket off, "bacon, 


8 lb. down, wrap.. BY 
Square cut seedless bac on, r ‘b. 

GOWR, WEED. 2000cccccscasnn 
Beef sets, smoked — 

Insides, D Grade........ it 

Outsides, D Grade. ocean 

Knuckles, D Grade..... oe 


Quotations on pork items are loo, 
wrapped, f.o.b. Chicago, subject & 
OPA quantity differentials. 


*VINEGAR PICKLED 


PRODUCTS 
Pork feet, 200-Ib. bbl. er) 
Regular tripe, 200-Ib. bbi...... 7.0 
Honey, tripe, 200-Ib. bbl....... 3.0 


*BARRELED PORK AND 
BEEF 

Clear fat back pork: 

70- 80 pieces 

80-100 pieces 

100-125 pieces 
Clear plate pork, 
Brisket pork .. ae } 
Plate beef, 200 Tb. ’ bbis. oo peceen 310 
Ex. plate beef, 200 Ib. bbls.... 330 

For prices on sales to War Procere 
ment Agencies, see Amendment 2% 
RMPR 148, effective May 26, 104. 





*Quot. on pork items are for ks 
than 5,000 Ib. lots and ine all 
permitted additions, except boris 
and loc. del. 


SAUSAGE MATERIALS 
Carlot basis, Chgo. zone, loose basis 
Reg. pork trim. (50% fat)...+++ 
Sp. lean pork trim. 85%.. 
Ex. lean pork trim. 95%.. 
Pork cheek meat.....--+ 
Pork livers, unblemished.. 
Boneless bull meat.....- 








Boneless chucks ....++++ 
Shank meat .....++«. eeoee 
Beef trimmings .....- eee 
Dressed camners .....++ 


cutter cows. 
Dressed bologna bulls. . 
Pork tongues .....++++«** oonese 
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DRY SAUSAGE 








Pepperoni 
Mortadella, semi-dry 
Cappicola (cooked) 

ProscuittO ..--+-eeeeeereeseecees 


{DOMESTIC SAUSAGE 


tions cover Type 2, except 
(qe ere otherwise noted.) 
sausage, hog casings Type 1.29% 
= sausage, bulk Type 1. % 
Frankfurts, in sheep casing! 





istzisis 
= 





Frankfurts, in hog casings. % 

a, natural casings... ee 2 

. ertigcial casings. eeveves rts 

saus., fr., casings. ... 
ior saus., fr., hog casings..... 22% 
Smkd. liver saus., hog bungs 24% 

ee 
9 natural casings... .B8% 
} junch, natural casings. ..25% 
Tongue and blood........---+++++ 29 
Blood SQUSAZE ..- +--+ ee eeeeeeeee 24 
GOUSE wn uncer ceeseeeeeeeeeeeeees 
Polish SRUSAZE ..- +--+ +e eeeeeeee 28% 
—_ 


tPrices based on zone 5, plus $1.50 
ewt. for sales to retailers and 
purveyors of meals where no loc. del. 
is made. Prices include boxing or 
packaging costs. 


CURING MATERIALS 


Nitrate of soda (Chgo. w'hse) 
in 425-Ib. Dbis., del.......... $ 8.75 


Saltpeter, n. ton, f.o.b. N. Y.: 





Dbl. refined gran.. 8.60 
Small crystals ... 12.00 
Medium crystals . 13.00 


Large crystals .........++4-- 14.00 
pure Ff. gran. nitrate of soda. 
Pure rfd. powdered nitrate of 

BOER .cccccccccrsesceccess unquoted 
Salt, in min. car of 80,000 Ibs. 

only, f.0.b. Chgo., per ton: 


Granulated, kiln dried....... 9.70 
Medium, kiln dried.......... 12.70 
Rock, bulk, 40 ton cars...... 8.80 
r— 
» I 96 basis, f.o.b. 
New Orleans ..........++++ 4.60 
Standard gran., f.o.b. refiners 
BED cenecseeccccsecesoece 
Packers’ curing sugar, 250 Ib. 
bags, f.o.b. Reserve, La., 
BID BT ccccccccccccccccccces 5.15 
Dextrose, in car lots, per cwt., 
DEED siseccsoccescoeccers 4.80 
in paper bags...........+-0+. 4.75 


SPICES 
(Basis Chgo., orig. bbIs. bags, bales.) 
Whole Ground 
Allspice, price ....... 26 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 


(Prices quoted to manufacturers 
of sausage.) 


Beef casings: 
Domestic rounds, 1% to 

1 in., 1 peck...... 20 @25 
Domestic rounds, over 

1% in., 140 pack...... 35 @3s8 
Export rounds, wide, 

GUOR BE Bic ccceszccess 45 @49 
Export rounds, medium, 

1% to 1% in.......... 33 
Export rounds, narrow, 

1% in. under.......... 34 @35 
No. 1 weasands.......... 6 
No. 2 weasands.......... 4 
MO. B PERG ccccccccccce 18 @20 
Mo. 2 BUMGS...crcccccece 10 @i12 
Middle sewing, 1% @ 

DB Mcccceccccosececcccd 65 @75 
Middles, select, wide, 

BE Brcccccccccesce 6 @85 
Middles, select, extra, 

2 Bec ccccccceces 1.00@1.10 
Middles, select, extra, 

2% in. & up........-.- 1.25@1.40 

Dried or salted bladders, 

per piece: 
12-15-in. wide, flat...... ™%@ 9 
10-12-in. wide, flat...... 4 6% 
8-10-in. wide, flat...... 2%@ 3% 
6- 8-in. wide, flat...... 2 2% 

Hog casings: 
Extra narrow, 29 mm. & - 














GR. cccccgcarsoccceses 2.40 
Medium, 32@35 mm..... 2.10 
Medium, 35@38 mm.....1.80@1.90 
Wide, 38@43 mm....... 1.55@1.65 
Extra wide, 43 mm...... 1.45@1.60 
Export bungs ........... 22 23 
Large prime bungs. . -18 20 
Medium prime bungs 14 
Small prime bungs.. ° 10 
Middles, per set......... 24 

SEEDS AND HERBS 
Ground 
Whole for Saus. 
Caraway seed ........ 95 97 
*Cominos seed ........ 42 48 
Mustard sd., fey 25 
American. .......... 22% 
Marjoram, Chilean..... 25 
GEOGBRS cccccccccccecs 13 16 
*Nominal. 
OLEOMARGARINE 
White domestic, vegetable....... 19 
White animal fat........ . 16% 
Water churned pastry.. 18% 
Milk churned pastry... 18% 
Vegetable type ..........-- Unquoted 


VEGETABLE OILS 


White, deodorized, summer oil, 
in tank cars, del’d Chicago. ..14.63 
Yellow, deodorized, salad or win- 











2 2 terized oil, in tank cars, del’d. 
a ri ae 30% GREGRD  cccccccotsssccesecees 15.03 
Chili powder ......... 41 Raw soap stocks: 
Cloves, Zanzibar ..... 40 46 Cents per Ib. del’d. in tank cars. 
Ginger, Jam., unbl.... 28 31 Cottonseed foots, basis 50%T.F.A. 
yea 23 27 Midwest and West Coast....... 3% 
Mace, fey. Banda.....1.05 1.19 DES. 0.600 netnne te ssttnnentesoed 3% 
East Indies ........ 95 1.10 Corn foots, basis 50% T.F.A. 
E. & W. I. Blend... 90 BENE. oo00sd00005 04066680060 3% 
Mustard flour, fey..... 34 Rn n60stonstandssabardsdsesed 3% 
oS aaa asessesece 22 Soybean foots, basis 50% T.F.A. 
West India Nutmeg... 53 Midwest and West Coast....... 3% 
Paprika, Spanish ..... 55 eee 3% 
Pepper, Cayenne ..... 37 Soybean oils, in tanks, f.o.b. 
=e ee 44 Ge, SD eer eccnsavacecs 11% 
Black Malabar ..... 13% Corn oil, in tanks, f.o.b. mills. ..12% 
Black Lampong .... 12 3% — 
Pepper, Packers ...... 15% Manufacturer to jobber prices, f.o.b. 
IMPROVED 


able. 





P. 0. Box 869 P 





ARCO PACKERS BANDS 


for tying sausage and frankfurter boxes 
and many other uses. 


SPEEDY - ECONOMICAL - EFFICIENT 
All standard and special sizes avail- 


Write for samples and lowest prices 


HOG SNOUT BANDS 
An ARCO specialty! 


ALLIANCE RUBBER CO. 


Alliance, O. 
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TELL US MORE, 
Teacher! 


@ Maybe you're like a lot of food technologists and 
salt buyers who have gone along thinking all salt is 
the same. Actually, various brands and grades and 
grains of salt differ in many respects. 





Take solubility: In salting cheese, slow solubility ot 
salt is highly important and desirable. For otherwise, 
salt is lost in the whey. On the other hand, in salting 
butter, salt must dissolve with lightning speed. If the 
butterfat is on the soft side—lacking in body—at cer- 
tain seasons, butter salt must dissolve so quickly that 
over-working is avoided. Otherwise, the butter may 
become mottled or marbled—may lose its moisture, 
become leaky. Yet, if the salt is not properly dissolved, 
the butter may be gritty. 





So we have definite solubility standards for Diamond 
Crystal Salt. Our Butter Salt, for example, dissolves 
completely in water at 65° F. in less than 9.8 seconds 
—average rate, 9.2 seconds. That is why so many 
quality-minded food processors depend on Diamond 
Crystal products, manufactured under strict quality- 
control standards for solubility rate. 





WANT FREE INFORMATION ON SALT? WRITE US! 


If salt solubility enters into your processing, write 
our Technical Director. He will gladly recommend 
the correct Diamond Crystal Salt for best results. 
Diamond Crystal, Dept. I -12, St. Clair, Michigan. 


DIAMOND CRYSTAL 
SALT 


ALBERGER 
PROCESS 
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HIGHWAY TRANSPORT... VITAL TO 
VICTORY AND THE AMERICAN WAY OF LIFE 


of a Thousand Missions 


GMC salutes the truck drivers of America! 
During one of the most crucial periods in 
the history of our nation they have driven 
nearly 200 billion miles and have trans- 
ported twice the tonnage of prewar years. 


Despite the time of day or night, they kept 
their dates with rail lines and airlines, war- 
busy factories and waiting convoys. Regard- 
less of weather or road conditions, they rushed 
the delivery of food and fighting equipment 
needed by our Armed Forces. 


‘To them, and to the men who helped to main- 
tain their vital vehicles, must also go the 
credit for keeping most of the nation’s 4% 
million prewar motor trucks on the job, day 
in and day out, until final victory was won. 


NEW GMCs 2 TO 20 TONS... NOW AVAILABLE 


GMC, builder of nearly 600,000 military 
vehicles, has now turned its full production 
facilities to the manufacture of commercial 
vehicles. Civilian GMC trucks are pow- 
ered by engines of the same basic designas \\ _- 
the famous “270” used in the GMC “‘six- \ 
by-six”... the “Workhorse of the Army.” 





INVEST IN VICTORY ... BUY VICTORY BONDS 


‘GMC TRUCK & COACH DIVISION 


General Motors Corporation 


ate Pontiac, Michigan 


HOME OF COMMERCIAL GMC TRUCKS AND GM COACHES . 
VOLUME PRODUCER OF GMC ARMY TRUCKS AND AMPHIBIAN “DUCKS” 
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MARKET PRICES. secs York 
























DRESSED BEEF CARCASSES *SMOKED MEATS 
City D Reg. hams, under 14 Ibs........, 
_ City Dressed Reg. hams, 14/18 Ibs............ 3 
Steer, heifer, choice............. 22 Reg. hams, over 18 Ibs.......... 
Steer, heifer, good. ate owes Skd. hams, under 14 lbs aa 
Steer, heifer, comme eee Skd. hams, 14/18 Ibs.... 30 
Steer, heifer, SE nacens ee Skd. hams, over 18 lbs.. 29 
Cow, commercial ...........-.-- 19 Picnics, bone in........ 26% 
= Bacon, Western, 8/12 lbs. 264 
The above quotations do not include Bacon, city, 8/12 lbs....... D4 
charges for koshering but do include Beef tongues, light............ "31 
50ce per cwt. for delivery. Beef tongues, a 
KOSHER BEEF CUTS *Quotations on pork items are for 
Steer, bfr., tri., choice.......... 214 less than 5,000 Ib. lots and include 
Steer, hfr., tri., good............ 20% all permitted additions. 
Steer, hfr., tri., commercial... .. 19% 
Steer, hfr., tri., utility 17% DRESSED HOGS 
Steer, hfr., reg. chk., 24 Hogs, gd. & ch., hd. on, If. fat in, 
Steer, hfr., reg. chk., g 2S Dec. 5, under ; yf Sete $19.50 
Steer, hfr., reg. chk., commerce 4 fe See - 1 98 
Steer, hfr., reg. chk., utility..... 18% 100 to 119 Ibs........ 2.2... 1843 
_—_— ; 120 to 136 Ibs....... ee 
Above quot. include permitted add. gs - “RRR: 18.71 
for Zone 9, plus $1.50 per ewt. for SER Ge BOP MBaccéccaduccwcot 1 
, ~ Fae plus 50c per ecwt. for loc. . Ei § eRe: 18.45 
del, 
Steer, hfr., rib, choice...........25% 
Steer, hfr., rib, good........ 241, *DRESSED VEAL 
Steer, hfr., rib, commercial...... H 
Steer, hfr., rib, utility....... — off 
Steer, hfr., loin, choice. Choice, 50@275 lbs........... 2213 
Steer, hfr., loin, good. Good, 50@275 ne REE: 2113 
Steer, hfr., loin, comenanetai My Commercial, 50@275 ibs...... d 
Steer, hfr., loin, utility.......... 213 Utility, 50@275 lbs........... 173 
Above prices are for Zone 9, plus *Quot. are for zone 9 and inclnde 


50e per ewt. for del. Additions for 50c for del. An additional Ye pe 
kosher cuts, where permitted, are c¢wt. permitted if wrapped in stock. 


not included in prices. inette. 
*FRESH PORK CUTS DRESSED SHEEP AND 
Western LAMBS 

Pork loins, fresh, 12 Ibs. dn..... 25 
Shoulders, regular .....-...-.-.. 22 Lamb, choice ....-++++++++-++++. 27 
Butts, regular 3/8 lbs........... 26% Lamb, £000 ....-.s.seeeseseeees 35 
Hams, regular, under 14 Ibs..... 23% Lamb, commercial .............. 23 
Hams, skinned fresh, under Mutton, good & choice...........144% 

LD ELIA ORDO 25% Mutton, utility & cull............184 
Picnics. ‘fresh, bone in........... 22 oer 
Pork trimmings, ex. lean........ 32 Quotations are for Zone 9. 
Pork trimmings, regular........ 19% 
Spareribs, medium .............. 15% FANCY MEATS 

City Tongues, Type A................ 23 

Pork loins, fr., 10/12 Ibs........ 26% Sweetbreads, beef, Type A....... at 
Shoulders, regular .............. 23% Sweetbreads, veal, Type A...... ag 
Butts, boneless, C. T............. 32 Beef kidneys .............s00008 Ly 
Hams, regular, under 14 Ibs...... 23% Lamb fries, per Ib.............. 
Hams, sknd., under 14 Ibs....... 25% Livers, beef, Type A............. Pt 
Picnics, bone in..........2-s00+. 23 Oxtails, under % Ib............. oy 


Pork trim, regular... 


r Prices 1. c. 1. and loose basis fo 
Spareribs, medium .. 


zone 9. For lots under 500 Ibs., add 





Boston butts, 3/8 lbs.......... . 28 $0.625. 
*COOKED HAMS BUTCHERS’ FAT 
Cooked hams, skin on, fatted, 
GREG ccccccccccecgcesescecs 43 
Cooked hams, skinless, fatted, 
BIROEB ccccccccesccccccccccses 46% 








CHICAGO PROVISION SHIPMENT 


Provision shipments from Chicago for the week ended 
December 1, 1945, were reported as follows: 


Week Previous Year 

Dec. 1 week ago 
Cure mente, pewunds......cccccccces 14,900,000 10,470,000 36,167,008 
Fresh meats, pounds................ 50,526,000 34,877,000 42,563,000 
BMG, BOUMGD ccccsccccescccscoseses 5,236,000 2,957,000 7, 261,00 













PREFERRED 
PACKAGING 
SERVICE 


CELLOPHANE GLASSINE 
GREASEPROOF PARCHMENT 
BACON PAK LARD PAK. 


DANIELS MANUFACTURING CO. 


RHINELANDER, WISCONSIN 


CREATORS + DESIGNERS - MULTICOLOR PRINTERS 
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CHICAGO PROVISION MARKETS 


Suom the National Provisiones Daity Markel Service 





—— 


CASH PRICES 
T TRADING LOOSE, BASIS 
OSB. CHICAGO OR CHICAGO 


THURSDAY, DEC. 6, 1945 
REGULAR HAMS 





Fresh or Frozen 8.P 
8-10 5 is 
)-12 22% 
? 4 2234 
14-16 21% 
BOILING HAMS 
Fresh or Frozen S.P. 
16-18 21% 21% 
18.0 20% 2014 
m)-22 20% 204, 
SKINNED HAMS 
Fresh or Frozen 
10-12 24 % 
12-14 . 24% 
14-16 . 23% 
16-18 23% 
EE 22% 
20-22 22% 
2-24 22% 
94.36 22% 
S/ap . - 22% 
PICNICS 
Fresh or Frozen S.P. 
4-6 2014 2014 
6-8 2014 20% 
8-10 . 20% 201%, 
10-12 2044 20% 
Beno odie 20% 2014 


Short shank %c over. 











BELLIES 
(Square Cut Seedless) 


Fresh or Frozen Cured 
Under © ....0- 18 19 
8-12 . 17% 18% 
16 17 
1544 16% 
15 16 
D.S. BELLIES 
Clear Rib 
15 15 
15 15 
15 15 
15 15 
15 15 
éeiawn 15 15 


GREEN AMERICAN BELLIES 


Mee Ssbasedeeneucuaneae 14% 
90-25 0... barebee Riistie = 14% 
ree Pere 14% 
FAT BACKS 
Green or Frozen Cured 
OD sescaces il 11 
8-10 11 11 
10-12 11 11 
12-14 11% 11% 
14-16 11% 11% 
16-18 12 12 
18-20 12 12 
20-25 12 12 


OTHER B.S. MEATS 


Fresh or Frozen Cured 
Regular plates. 11% 11% 
Clear plates... 10% 10% 
Jowl butts.... 10% 10% 
Square jowls.. 11% 12% 





FUTURE PRICES 


MONDAY, DEC. 3, THROUGH 
THURSDAY, DEC. 6, 1945 
LARD Open High Low Close 
Pbibines<isdbhguniinas onal 13.80b 


July . ...No bids or offerings 
Sept. , ..No bids or offerings 
Oct. .. .....+«+No bids or offerings 


WEEK’S LARD PRICES 


Prices of prime steam lard 
for the week are reported as 
follows: 


P. 8. Lard P. 8S. Lard Raw 
Tierces 00se Leaf 

Dec. 3.....13.80b 12.80b 12.75n 
Dec. 4 13.80b 12.80b 12.75n 
Dee. 5 13.80b 12.80b 12.75n 
Dec, 6 13.80b 12.80b 12.75n 
Dee. 7 13.80b 12.80b 12.75n 


Packers’ Wholesale Prices 
Refined lard tierces, f.o.b. 


PPM, Mivnsses0sdccesedes 14.55 
Kettle rend., tierces, f.o.b. 
ih Ebercvessesecasses c 15.05 
Leaf, kettle rend., tierces, 
fab. Chicago ©. Io........0.. 15.05 
Neutral, tierces, f.0.b. 
Se peeerereerer: 15.55 


Gastenieg, tierces, (North) 


ST. LOUIS HOGS 
IN NOVEMBER 


Receipts, weights and range 
of top prices for hogs at St. 
Louis National Stock Yards, 
Ill. for November, 1945, with 
comparisons, reported by H. 
L. Sparks & Co., were: 


Nov., Nov. 


je 1945 1944 
l receipts ...... 213,788 264,880 
Average weight, ibs.. 5 

Drices : 
Highest nemtoea $14.80 $14.60 
Ee 14.70 14.00 
PEE oc cccccce 14.69 14.06 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per 


ton, basis ex-vessel Atlantic 

PETES ccccccccccccccccesccess 29.20 
Blood, dried, 16% per unit..... 5.53 
Unground fish scrap, dried, 

11% ammonia, 16% B.P.L., 

f.o.b. fish factory........ 4.75 & 10c 
Fish meal, foreign, 114% am- 

monia, 10% B. P. L., c.i.f. 

BOE cncccsccccccccccosccsece 55.00 
December shipment ........... 55.00 


Fish scrap (acidulated), 7% am- 
monia, 3% A. P. A., f.o.b. 
fish factories ............ 4.00 & 50c 
Soda nitrate, per net ton, bulk, 
ex-vessel Atlantic and Gulf 


ports 

in 200-lb. bags ° 

Se BEDE. BRB. cc ccccccccccce 33.00 
Fertilizer tankage, ground, 10% 

ammonia, 10% B. P. L., 

BUM ccccceccccccscoveces 4.25 & 10c 
Feeding tankage, unground, 10- 

12% ammonia, 15% B. P. L. 

DUE ccccccccccescecccseccces 5.53 






Phosphates 
Bone meal, steam, 3 and 50 
bags, per ton, f.o.b. works. . .$42.00 
Bone meal, raw, 4%4% and 50%, 
in bags, per ton, f.o.b. works. 40.00 


Superphosphate, bulk, f.o.b. 
Baltimore, 19% per unit..... 65 


Dry Rendered Tankage 
45/50% protein, unground.....$ 1.25 





EASTERN FERTILIZER 


MARKETS 
New York, Dec. 5, 1945 
Due to the local meat 


strike, a reduced production 
of animal by-products was 
looked for. Scattered sales 
were made at ceiling prices. 
There is no change in the 
South American situation, 
and trading quarters see no 
hope of bringing anything in 
for several months. 
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SAUSAGE MAKERS 


THE COUNTRY OVER 











(ne 24 


q 





. . . those time-saving, 
labor-saving, money-sav- 
ing NOSTRIP HANKS that \ 
come in the handy pouch! 
If, up to now, you haven't 
included NOSTRIP in your 
sausage-making plans, 
take immediate steps at 
do so! 
NOSTRIP quality is “tops” 
NOSTRIP’S price no 
more than casings of or- 
dinary grade! 





SHEEP 
CASINGS 


NEW AND IMPROVED METHOD OF 
PRESERVING SELECTED SHEEP CASINGS 


RR x 


Page 39. 








BY-PRODUCTS—FATS—OILS 











TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOWS AND GREASES.—Total 
production of tallows and greases is 
now at the highest level in many 
months, but demand continues to exceed 
offerings and the general market shows 
little or no change. Hog slaughter over 
the country is now about on a par with 
a year ago, but with weights running 
heavier grease production is very good. 
There is a backlog of orders that will 
take some time to fill and overall de- 
mand is expected to continue broad 
enough for many months so that full 
ceiling prices will probably be paid for 
some time. Meanwhile, output of tal- 
lows is slightly under the peak of the 
last few weeks, but still very large. 
Cattle marketings are expected to be 
moderate to heavy for the balance of 
the year, but slaughter during the early 
part of next year may be at record lev- 
els. 


A moderate scattered trade was un- 
covered this week with buyers combing 
the market at all times for product. 
Fancy tallow was reported moving at 
8%c; choice, 8%c; special, 8%c, and 
other grades at ceiling levels. Grease 
sales included choice white at 8%c; A- 
white, 8%c; B-white, 8%c, and yellow 
at 8%c. 

NEATSFOOT OIL.—The market for 
neatsfoot oil is now rather quiet, but the 
undertone appears a little better. 

STEARINE.—Trading is at a stand- 
still with offerings lacking. Demand 
appears strong. 

OLEO OIL.—No trading is reported 
with demand good and product scarce. 

GREASE OIL. — The market for 
grease oils is well sold up with buyers 
calling for almost any grade at firm 
prices. Movement in the East is re- 
ported very light. No. 1 oil is quoted at 
14c; prime burning, 15%c, and acidless 
tallow oil at 13%c. 


Vegetable oil markets were in the dol- 
drums this week with trading at about 
the lowest level in years. The buying 
side continues to be very anxious for 
any oil, but offerings are drying up to 
the point where it is almost impossible 
to find movement of some kinds from 
week to week. The limited amount of 
oils now being produced is being applied 
on previous contracts and no sales for 
delivery next year are reported. 


SOYBEAN OIL.—Delivery of beans 
to market points is now very light and 
expected to dry up shortly. Crushers 
are processing a few beans now for im- 
mediate delivery, but firm ceiling bids 
have failed to attract any contracting 
for future delivery. Refined, unbleached 
and undeodorized is quoted at 12.69c, 
f.o.b. Decatur, and crude in tankcars 
at 11%c, f.o.b. Decatur. 

PEANUT OIL.—There is a light 
movement of peanut oil, but demand 
runs far greater than offerings. Most 
business is being done in a quiet way 
with full ceiling prices quoted. 

OLIVE OIL.—Little hope is held out 
for any imports of olive oil in the next 
few months and users are turning to 
other oils where possible. Domestic 
olive oil is very scarce and no imported 
oil is available. Hence, trading is just 
about at a standstill. 


CORN OIL.—Offerings of corn oil 
continue very light, but some increase 
in crushing is expected shortly. With 
other oils scarce, full ceiling prices will 
probably rule regardless of the amount 
of oil produced. 

COTTONSEED OIL.—Ceiling bids on 
the New York exchange fail to attract 
any selling in the cottonseed oils futures 
market. Distant deliveries are bid a 
little under the maximum, but nearby 
deliveries are at full ceilings. The spot 
market is also inactive. 


BY-PRODUCTS MARKETS 


Blood 
Unit 
Ammonia 
Ungromnd, 1eeGe .cccccccccccccccetesseccscd $5.59" 
Digester Feed Tankage Materials 
Unground, per unit ammonia................ $5.53 
Liquid stick, tank cars.............cseeccee, 2.6 
Packinghouse Feeds 
Carlots, 
65% digester tankage, 
60% digester tankage, 
55% digester tankage, 
50% digester tankage, 
45% digester tankage, bu k 
50% meat, bone meal 
PBhood-medl ..nccccccccccccccccccccccsecss 89.45° 
Special steam bone-meal.............50.00@55.0 


+Based on 15 units of ammonia. 


Bone Meal (Fertilizer Grades) 


Per ton 
Steam, ground, 3 & 50..............4. 35.00@36.0 
Steam, ground, 2 & 26............4... 35.00@36.00 
Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia ............... a, 3.85@ 4.00, 
Bone tankage, unground, per ton.... 30.00@31.0 
Bleek mee) 2c cccccccccccccccccscccce 4.25@ 4.50 
Dry Rendered Tankage 
Per unit 
Hard pressed and expeller unground 
ey Se GP ON no 0c 000000sesictsieee $1.5 
ee OTe 13 
Gelatine and Glue Stocks 
Per ewt, 
Calf trimmings (limed).................... $1.00 
Hide trimmings (green salted).............. 90 
Sinews and pizzles (green, salted).......... & 
Per ton 
Cattle jaws, skulls and knuckles........... $45.00n 
Pig skin scraps and trim, per Ib.......... T%@T% 





*Denotes ceiling price, f.o.b. 


shipping point. 
Bones and Hoofs 


Per ton 
See eee $70.00@80.0 
BS cccccccceccecceese 70.0 
|” RRR RICE RERR I: 65.00@ 70.00 
Ie re 0 


ght 
Blades, euttocie, shoulders & thighs. 62. — 


Hoofs, white 


Junk bones . 





Hoofs, house run, assorted........... 10.0g%m 
oO 


tDelivered Chicago. 


Animal Hair 


Winter coil dried, per ton........... 


Summer coil dried, per ton.... 
Winter processed, black, Ib... 
Winter processed, gray, Ib.... 
Cattle switches 








Wiltbald Schaefer Compa ny 





PROCESSORS OF ANIMAL FATS AND OILS 


x 











AMERICAN MEAT INSTITUTE 


ASSOCIATE MEMBER: 
NATIONAL INDEPENDENT MEAT PACKERS ASSOCIATION 


FOOT OF BREMEN AVENUE 


ST. LOUIS 7, MO. 


WESTERN UNION PHONE 


6—=— 


CHeEstnut 9630 
TELETYPE 
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HIDES AND SKINS 








Packer and small packer hide markets 

sold up, Coast to Coast — Some per- 

mits still unfilled—Next permits are 
expected December 24. 


Chicago 


HIDES.—There was further trading 
during the early part of the week by 
two local packers, which cleared their 
production of hides for Nov. at full 
ceiling prices. Two of the larger out- 
side packers also moved Nov. hides. 
The local packers later moved their lim- 
ited production of bulls, also at the ceil- 
ing, which about cleared the local mar- 
ket for the month. 


There was a serious shortage of heavy 
steers of all kinds this month, and the 
kill was also cut somewhat by the two 
holidays during the month. Federal in- 
spected slaughter figures are not yet 
available but arrivals of cattle at the 
twelve principal markets during No- 
yember are estimated at 1,165,083 head, 
as compared with 1,566,486 during Octo- 
ber, and 1,080,251 for November 1944; 
for the first eleven months to date, how- 
ever, total was 12,448,205, as against 
10,535,602 for the same period of 1944. 


The current buying permits expire 
December 8, with prospects that not all 
will be filled, as there is still inquiry 
for hides and trade is about over for 
the month. The prevailing impression 
in the trade is that next buying permits 
for Dec. hides will be released Dec. 24, 
but this is so far unofficial. 


The final estimate of shoe production 
during Sept. was 37,149,500 pairs, or 
10.8 per cent less than the 41,632,776 
pairs reported for August, and also un- 
der the 38,514,213 reported for Sept. 
1944. Production for first nine months 
this year was 366,917,809 pairs, as 
against 347,788,649 for same time a 
year ago. 

The shortage of packer hides this 
month brought buyers into the small 
packer market early last week and this 
market is now closely sold. up at the 
ceiling of 15¢ flat, trimmed, for all- 
weight native steers and cows, and 14¢ 


for brands; bulls are quotable in a 
range from the ceiling to a half-cent 
down, as small lots were a burden to 
buyers unable to use them. 


The Pacific Coast market is now sold 
up to the end of Nov., at the local ceil- 
ing of 13%c, flat, for steers and cows, 
f.o.b. shipping points. 


Traders and dealers indicate that the 
country market is in an improved posi- 
tion, with current holdings light despite 
the increasing country production. Light 
average country all-weights, around 45 
lb. and down, are salable at the ceiling 
of 15c flat, trimmed, or 14c untrimmed, 
with brands at a cent less. Country 
bulls, however, are draggy when in- 
cluded in a small way, moving around a 
cent or fractionally more under the ceil- 
ing in such cases. Heavy average hides 
have been picked up around %c under 
ceiling and are moving in a good way 
for export to Europe. 

FOREIGN WET SALTED HIDES.— 
A report from the South American 
market at the opening of the week indi- 
cated 3,000 Anglo standard steers mov- 
ing to Norway; 9,000 Nacional heavy 
steers sold to England and 1,000 more 
to other buyers; 1,500 Sansinena reject 
light steers went to buyers who act for 
England and Canada, presumably at 
the week-end. Late this week, 5,000 


LaPlata steers sold to France, and 3,000 
more to Sweden. 


CALF AND KIPSKINS.—AIl pack- 
ers cleared their Nov. production of 
calf and kipskins late this week at full 
ceiling prices, with a good part of the 
trading reported on New York selection 
and prices, as quoted last week. The 
New York packers also cleared their 
Nov. production at full ceiling prices. 
City and country markets are also well 
sold up at quoted ceiling prices. Calf- 
skins were in limited supply, with ample 
demand for the heavier production of 
kips. 

SHEEPSKINS.—tThere is a good in- 
quiry for packer shearlings but current 
production is very light. Market is 
quotable in a range of $2.10@2.15 for 
No. 1’s, $1.15@1.35 for No. 2’s, and 
90@95c for No. 3’s; straight car No. 1’s 
sold at $2.15; another car moved at this 
price for No. 1’s, with Fall clips in- 
cluded at strong prices; car No. 2’s and 
No. 3’s moved within the quoted range 
but around the top. Pickled skins are 
quotable $7.75@8.00 per doz. packer 
production; offerings are absorbed as 
quickly as available at individual ceil- 
ings by grades. Packer wool pelts are 
quoted $2.90@3.00 per cwt. liveweight 
basis for Nov. take-off, westerns and 
natives together but Texas and Colo- 
rados out; some trading in Dec. pelts on 
bids is scheduled for this week-end, with 
some belief in the trade about 25c more 
per cwt. will be realized, based on in- 
creased wool yield. 
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Protect YOUR EQUIPMENT, PRODUCTS 
and PROCESSES by patenting: 


1. Inventions relating to equipment and combinations thereof. 

2. Inventions relating to new products. 

3. Inventions relating to new processes and compositions of 
matter. 

4. Protect yeur trade-marks by registration in the United 
States Patent Office. 

5. Copyright your new labels, display prints and advertising 
matter. 


We shall be pleased to advise you concerning the manner in which you 
mentioned 


ly secure any of this industrial 


can successfull protection 
above. We will send free, upon request, a copy of our booklet con- 


and 


LANCASTER, ALLWINE & ROMMEL 


WASHINGTON 5, D.C. 
Established 1915 














STAINLESS | 
STEEL 


Adelmann Ham Boilers 
now available 
superior metal. Life-time 
wear at economical cost. 


Inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. * Chicago Office, 332 S. Michigan Ave., 4 
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HORIZONTAL 
MELTERS 


Cook Quickly 
Efficiently. 


THE FRENCH OIL MILL MACHINERY CO. 





PIQUA, OHIO 
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CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Prev. Cor. week, 

Dec. 7, °45 week 1944 
Hvy. nat. strs. @15% @15% @15% 
Hvy. Tex. strs. @14%, @14% @14% 
Hvy. butt 

brnd’d strs... @14% @14% @14% 
Hvy. Col. strs. @l4 @l14 @l4 
Ex-light Tex. 

Pk tescacwes @15 @15 @15 
Brnd’d cows... @14% @14% @14% 
Hvy. nat. cows. @15 @15% @15% 
Lt. nat. cows.. @15% @15% @15% 
Nat. bulls..... @12 @l2 @12 
Brnd’d bulls... @ll @ll1 @ll1 
Calfskins ..... 23% @27 23% @27 2314 @27 
Tee, MAC..cace @20 @20 @20 
Kips, brnd’d... @17% @17% @17% 
Slunks, reg.... @1.10 @1.10 @1.10 
Slunks, hris.... @55 @55 @55 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts... @15 @15 @15 
Brnd'd all-wts. @l4 @l4 @l4 
Nat. bulls..... 11 @11% 11 @11% @11% 
Brnd’d bulls...10 $108 10 @10% @10% 
Calfskins .....2044@23 2014 @23 20% @23 
ae, RAC..ccce @18 @18 @18 
Slunks, reg. @1.10 @l. "a @1.10 
Slunks, hris.. @55 @5: @55 


All packer hides and all calf and Siaattes quoted 
on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


mae pone 
oo. AZ. eee 14 5 14%@ @a@l5 


Hvy. cows. Is 14@15 @15 
SDE. wivin'ne 3%. ee @l @15 @i5 
Extremes ..... @ 15 ) @i5 @15 
See 10 @10% 94%,@10 @11% 
Calfskins ..... 16 @18 16 @18 16 @18 
Kipskins ...... @16 @16 @i16 
Horsehides ....6.50@8.00 6.50@8.00 6.25@7.90 
All country hides and skins quoted on flat basis. 
SHEEPSKINS 
Pkr. shearlgs..2.10@2.15 2.10@2.15 1.70@2.15 
Dry pelts...... 24 @24% 24 @24% 24%@25 


OPA LETS DOWN PRICE 
BARS ON SHOW STOCK 


Amendment 18 to MPR 469 (live 
hogs) and Amendment 3 to MPR 574 
(live cattle and calves) exempt, under 
certain conditions, public sales of these 
species of livestock which have been 
exhibited in competition at a recognized 
fair, show or exhibition from the provi- 
sions of the two price regulations. The 
sale must be made at the time and 
place of the fair, show or exhibition. 
The amendments extend to other per- 
sons the exemption already provided for 
members of 4-H and other farm youth 
organizations. 

OPA said that the exemption was 
granted to aid livestock exhibitions in 
resuming their normal peacetime opera- 
tions. The agency pointed out that the 


premium prices paid for livestock ex- 
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hibited at such shows reward the pro- 
ducer for extra labor and expense and 
provide an incentive for livestock im- 
provement. 

The amendment provides that permis- 
sion to make such sales must be granted 
by the OPA district director; that the 
organization staging the exhibition 
must have been in existence before 
1942; that the show must have been 
held regularly before 1942, and that the 
purchaser must be furnished with proof 
of entry and exhibition for the stock 
sold. 


KINDS OF LIVESTOCK KILLED 


The percentage of each class of live- 
stock slaughtered under federal inspec- 
tion during Oct., 1945, with compari- 


sons: 
Oct. Sept., Oct., 
1945 1945 1944 
Per- Per- Per- 
cent cent cent 
Cattle— 
RET CCCCR TT 37.6 43.8 31.6 
en 11.2 10.1 12.0 
CNS 6c nscscgcccceccsss 47.1 41.8 51.2 
Cows and heifers....... 58.3 51.9 63.2 
Bulls and stags......... 4.1 4.3 5.2 
Canners and cutter...... 18.9 15.3 27.3 
Hogs— 
MOD. cacdeuacsoceeoceon 16.3 28.1 12.2 
Barrows and gilts.......83.0 71.2 87.1 
Stags and boars......... .7 7 at 
Sheep and lambs— 
Lambs and yrigs. -seannee 72.0 75.3 
a eae 28.0 24.7 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended Dec. 1, 1945, were 7,623,- 
000 lbs.; previous week 6,507,000 lbs.; 
same week last year, 6,862,000 lbs. Jan- 
uary 1 to date, 335,372,000 lbs.; same 
period a year earlier, receipts were 
280,842,000 lbs. 

Shipments of hides from Chicago for 
week ended Dec. 1, 1945, were 4,142,- 
000 lbs.; previous week 4,281,000 lbs.; 
same week last year 5,352,000 lbs. Jan- 
uary 1 to date 213,267,000 lbs.; com- 
pared with 204,869,000 lbs. the same 
time a year ago. 


—— 


FRIDAY'S CLOSING 


Provisions 


Volume of trading in the provision 
market continues to increase now that 
hog kill is moderately heavy. However, 
demand continues to be greater than of. 
ferings and the market is well sold up, 
Full ceiling prices are quoted for ajj 
items. Lard trading is limited and quo. 
tations firm. 


Cottonseed Oil 


December 14.31n; March 14.31n; May 
14.10b; July 14.00b; Sept. 13.90b. 


Denmark Bidding for 
British Bacon Market 


MONTREAL—Denmark is now mak- 
ing an effort to put supplies of fresh, 
prewar quantity bacon on the British 
market and, due to the current shortage 
of Canadian supplies, it is being well 
received, according to the Industrial 
and Development Council of the Cana. 
dian Meat Packers. 

Latest information indicates that in 
spite of keen world demand for grain, 
with strengthening prices, Denmark is 
breeding more sows than at any time 
since early in the war years. This trend 
would indicate some increase in hog 
numbers and probable bacon marketings 
in future months. Present low total 
numbers reflect the small breedings 
earlier in the year. The Danish crop 
outlook is good and domestic feed sup 
plies, together with some import prom 
pects, are better than a year ago. 

Latest figures on Canadian hog num- 
bers are those released by the Dominion 
Bureau of Statistics as of June 1, 1945, 
While these show that Canada’s hog 
numbers have declined by 22 per cent 
from a year earlier, total numbers were 
still 40 per cent above June 1, 1939. The 
decline in the last year has been heavi- 
est in western Canada, where the de 
crease was 34 per cent. 
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U. S. COLD STORAGE CORP. U. S. COLD STORAGE CO. 


1114 Wood Street (2) 


2101 West Pershing Road (9) STATES 
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STORAGE 








U. S. WAREHOUSE Co. U. S. COLD STORAGE Co. 
1448 Wabash Ave, (16) 500 East Third Street (6) 
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EDWARD KOHN Co. 


3843 EMERALD AVE., CHICAGO 9, ILL., Phone: YARds 3134 





Low cost operation, and long 
service with a minimum of 
maintenance are assured by 
correct engineering and 
manufacture of Refrigeration 


IN DISTRIBUTION 


When you want expert service, you 


call on a Specialist. : Equipment to meet a specific 
, ae need. 
The KOHN organization is a Special- oe || For 33 years Howe Engi- 


acai es . neered Refrigeration has 
ist in Distribution. They know market- | S| demeoasswseed is sellebiliey 
ing conditions and youcan depend on }| and efficiency. This valuable 


‘’ them for thorough reliable service for ey ep a eemepamallian 


BEEF - VEAL*PORK - LAMB available to you. 


HOWE Zefxge 
Staight or mixed cars egugetatiian 


Kuoun the World Ouer 
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Write or phone us 





Howe Type G—15 ton A ia Compr 
Whether it is a completely new installation or replacement of present 
units take advantage of our Know Howe. We engineer and build 
Ammonia Compressors 4% to 150 ton; methyl and freon condensing 
units; self-contained automatic ammonia units; shell and tube con- 
densers; brine and water coolers; unit coolers; fin coils; locker freezing 
units; and air conditioning (cooling) equipment. 

Write today for full information and details or request a call by our 
nearest distributor. 





HOWE ICE MACHINE CO. 


2823 MONTROSE AVENUE e CHICAGO 18, ILLINOIS 
Exclusive Refrigeration Equipment Builders Since 1912 
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MAJORITY OF RECORDS SHATTERED IN 
THRILLING CHICAGO LIVESTOCK SHOW 








By ROBERT V. SKAU, Market Editor 


HRILLS! Thrills! Thrills! 


That is about the best thumbnail description the 


writer can give for this year’s Chicago Fat Stock Show, equivalent to the 
International Exposition—which, by the way, will return next year in full splendor. 
First, Karl Hoffman of Ida county, Iowa, became the first showman in 46 years 
of livestock expositions at Chicago to take top honors in the carlot cattle awards 
for the fourth consecutive time. There are others who have won the sesicinaitineait 


more often, but never before had any- 
one taken first place in four straight 
years. Once again it was his sleek 
Herefords that took honors, but by no 
means was it a walkaway. 

Secondly, a little chunky steer — 
named Tomahawk—came out from 
under the rafters of the sheep barn, 
where the steer show was held this 
year, and won over all other individual 
steers in the show. Little attention had 
been paid this steer in the early judg- 
ing, but every time he entered the ring 
he carried more bloom and when the 
final test came he had more than enough 
to take first honors. His owners were 
Joe Duea and Carl Henkel. The animal 
was fitted on the Calara Farms at 
Belmond, Iowa. 


Ceilings Are Removed 


So much for the details of the all- 
important steer show. The payoff, how- 
ever, was in the sale of the stock. Late 
last week the OPA announced that all 
show entries were free of ceiling price 
controls as far as live animal prices 
were concerned, but the ceilings on the 
meat they produced were still on. This 
relaxing of controls was flashed around 
in a hurry and when the sale time came 
at mid-week there were more bidders 
for these toppy cattle and all the pub- 
licity that goes with them than ever 
before in history. 


First in the auction ring on sale 
day was the grand champion steer and 
before the auctioneer had gone through 
the first heat it was evident that great 
things were in store. As it finally de- 
veloped, John R. Thompson, jr., owner 
of a chain of restaurants in Chicago, 
had to bid $10 per lb. to buy the steer, 
a new all-time record for the show. The 
previous high of $8.25 was paid in 1929 
and the highest price since that time 
was $4.50 per lb. The steer weighed 
1,110 lbs., so that the cost to the 
restaurateur came to the tidy sum of 
$11,100. Other show prizes for the 
champion along with the selling price 
netted his owners about $12,375. 

For about 10 years, the champion 
load of steers had been selling down 
from $35 per ewt., and then last year 
a new all time mark of $59 per cwt. was 
rung up, which anybody would be happy 
to get for a load of cattle. But in just 
two bids this year the price was at a 
level to break all previous records and 
when the cry of “sold” went up a Chi- 
cago restaurant buyer had paid $200 
per cwt. The 15 steers averaged 1,022 
Ibs. and netted the owners slightly bet- 
ter than $30,000. Needless to say, Karl 
Hoffman was walking on air as the 
cattle came off the scales and he went 
for his check, the largest single check 
ever written for a load of cattle. 





a 


Those are the real highlights of th 
steer show. Other branches of the 
hibition were just as thrill packed 
George Hoffman, brother to 
topped the carlot hog show for the fifth 
straight time with a load of Berkshire 
And here, too, when they sold at auctig, 
a new high of $25 per cwt. was 
registered which wiped out the old max 
of $21.25 which had stood since 1917, 

The sale of junior fed livestock 
Thursday was well attended and high 
prices ruled on all animals. A recor 
price of $7 per lb. was paid for the 
champion hog. 

W. J. Brodie, Ontario, Canada, topped 
the carlot lamb show for the 12th egp. 
secutive time with Southdowns. Swifté 
Company paid $21.50 per cwt. for th 
load at auction. 

Other champions of the show jp 
cluded a Chester White barrow show 
by Callahan Brothers, Milford, Il, 
which was judged the top hog. A South 
down lamb shown by the University of 
Kentucky was tops in the ovine division, 


Angus Steer is Second 


The fancy Shorthorn steer that 
eventually became grand champion of 
the show ran into quite a bit of com 
petition from a blocky Angus steer 
shown by Robert Johnson, Iowa, in the 
junior show. But Bob had to be content 
with second best in the show. Other 
prizes, strung out in the various breeds 
and weight divisions, are almost tw 
numerous to list. 

Just in passing, it might be mentioned 
that close to one-third of a million 
dollars was paid for all the carlots of 
animals and for the grand champion 
steer. Truly, it was record prices for 
almost all offerings of meat animals 
with well-known hotels, restaurants and 
other eating places throughout the 
country bidding freely for animals asa 
further inducement to farmers to breed 
and feed better livestock. 





“SPEED” 






DAYTON, OHIO 
LAFAYETTE, IND. 
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INDUSTRY’S MOST 
URGENT DEMAND 


FORT WAYNE, IND. 


CINCINNATI, OHIO NASHVILLE, TENN. 
INDIANAPOLIS, IND. MONTGOMERY, ALA. 
OMAHA, NEB. 


KENNETT- MURRAY 








DETROIT, MICH. 








Order Buyer of Live Stock 
L. H. MeMURRBRAY 


INDIANAPOLIS, INDIANA 











LOUISVILLE, KY. 





SIOUX CITY, IOWA 


$&er Ve 








West Fargo, N.D 


LIVESTOCK ORDER BUYING CO 


South St. Paul, Minn. 


Billings, Mont 
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LIVESTOCK WEIGHTS 
AND COSTS 








Sharp increases in average weights 
of livestock slaughtered under federal 
inspection during October further mir- 
rored the better feed supply situation 
this year over a year ago. Other figures 
released by the Department of Agricul- 
ture showed that all livestock had high- 
er average costs than a year earlier. 

The average price of all hogs for the 
month showed a further increase over a 
month earlier, due mostly to increased 
ceiling rates at some markets. The aver- 
age stood at $14.56 for the month, com- 
pared with $14.34 for the same period 
of last year. Cattle costs were up sharp- 
ly; the steer average for the month was 
$14.54 against only $12.63 a year previ- 
ous. The all cattle cost at $11.63 was $2 
per cwt. above the same time of 1944. 
Average cost of calves and lambs 
showed small gains. 

The following table shows average 
cost of livestock during October, 1945, 
compared with a year ago: 


1945 1944 
PL sinctcresectossessscs ecole $ 9.63 
DE shiadéecusaccuceevtsxnsecens 14.54 12.63 
Calves pverduneeupee 11.71 10.96 
ee 14.56 14.34 
Sheep and lambs............. 10.77 10.48 


The average weight of hogs for Octo- 
ber at 276.6 lbs. was 28 lbs. greater than 
a year ago, while the all cattle weight 
showed a 40 lb. gain and for steers 
alone a 49 lb. gain. There was also a 


gain in weight in sheep and lambs over 
a year ago, but calf weights were off. 
The following table shows average 
weights of livestock slaughtered under 
federal inspection, with comparisons: 


Oct., 1945 Oct., 1944 
Ibs. Ibs. 
GRD 6 o.006ne00080660060006 922.8 882.3 
SEED cccccccccssoccoosesss 947.2 898.5 
CED ccccesusvasecocsnsees 257.6 261.8 
MED scocccovescceccecsescs 276.6 238.1 
Sheep and lambs........... 94. 88.7 


Cash investments for livestock during 
October were almost equal to a year 
ago, even though total numbers pur- 
chased were somewhat smaller. Cash 
paid for cattle at $169,965,000 was again 
the leading item and compared with 
$123,249,000 a year earlier. On the other 
hand, the hog cost at $93,823,000 was 
35 per cent smaller than money invested 
in the same month of last year. Money 
invested for calves was practically un- 
changed and less was spent for sheep 
and lambs. 


The following table shows expendi- 


tures for livestock during October, 1945, 
compared with last year. 


Oct., 1945 Oct., 1944 
SD cieniet ounce $169,965,000 $123,249,000 
PE csasseceunecine 26,443,000 26,386,000 
DGD stescsuneenscken 93,823,000 144,197,000 
Sheep and lambs...... 20,433,000 20,807,000 


CANADIAN STORAGE STOCKS 


Nov. 1, Oct. 1, 5-yr. ave. 

1945 1945 Nov. 1 
OE sccutasssen 35,786,102 33,616,895 25,182,804 
WE: Si eseekanel 6,741,161 6,845,223 6,984,497 
Pork ...........27,994,158 24,955,477 43,053,857 
Mut. & lamb.... 6,203,747 4,320,731 4,689,183 


CANADIAN EXPORTS 


Exports of meats and livestock from 
Canada during October, 1945, with com- 
parisons: 





Oct., Oct., 

1945 1944 
Gatthe cecsvecccecs No. 5,82 5,247 
COVED cccccccccces No. 120 133 
ewesnne . .No. 520 639 
BED éscccceccecgue> 782 43,345 
MS es0scacsucese bs. 18,819,800 9,986,000 
BOGOR scccsvccese Lbs. 20,973,000 18,116,800 
PM scaccoccscees Lbs. 1,155,200 621,100 
Mutton & lamb... .Lbs. 1,601,500 60,600 
Canned meats..... Lbs. 3,807,886 2,349,664 
BEE snccetcossees Lbs. . eee 

10 mos. 10 mos. 

1945 1944 
COStIe .cccccccvccet@ 65,160 48,079 
CES ce canccicces No. 2,104 1,129 
ED. ccccncceteces No. 8,522 9,102 
DD. vdeesecseven No. 99,815 44,403 
SS ree Lbs. 134,748,000 78,853,000 
OD: cosceuasest Lbs. 383,462,800 612,697 ,800 
DD)  scresgunesen Lbs. 11,175,800 20,538,500 
Mutton and lamb. .Lbs. 2,071,500 1,536,800 
Canned meats ....Lbs. 55,605,796 35,787,387 
EEE scsssvsuoues bs. 3,032,400 26,879,500 


OCTOBER MEAT PRODUCTION 


Total production of meat and lard 
from cattle, calves, hogs and sheep 
slaughtered under federal inspection 
during October, 1945, compared with 
a year earlier: 


Oct., 1945 Oct., 1944 
Ibs. Ibs. 

RE aernddcnwee cence 746,832,000 632,333,000 
WEG és enessnnendeeds 122,627,000 130,240,000 
Pork (carcass wt.)..... 485,849,000 752,481,000 
Lamb and mutton..... 86,423,000 89,675,000 

MOE ovcesssestececs 1,441,731,000 1,604,730,000 
Pork, excl. lard........ 390,754,000 586,853,000 
Lard and rendered 

pork fat ........ 68,975,000 120,115,000 








Shaw-Box BUDGIT 


® ELECTRIC 






WRITE FOR 
DESCRIPTIVE 
FOLDER 

Budgit Hoists are small 
and portable. They take 
all physical effort out of 
lifting. They make pos- 
sible the employment 
of women or older men 
on jobs. You can put 
Budgit Hoists to work 
as soon as delivered. 
You simply Hang Up, 
Plug into nearest elec- 
tric socket nd Use. 








v 
2000 Lb. 
oFPM 110-1-60 $189.00 
17FPM 220-3-60 $209.00 


Also Available in 
250 Lb.—500 Lb. & 1000 Lb. Capacity 


Material Handling Equipment 
Box 910 900 L Street S. W. 
Cedar Rapids, lowa 


















The # 155 Great Lakes electrically heated brander 
is the proper solution to branding “READY-TO- 
EAT” hams and other products in accordance with 
new regulations. Brass roller die marks READY- 
TO-EAT in %” letters, repeated each 1% inches 
as required, with sharp letters that leave a clean, 
aitractive imprint. No smear, no blur. 


EASY TO USE: Just roll the brander across the 
inking pad, then down the ham, as shown. Heated 
roller die dries the ink immediately, leaving a 
clean, sharp, attractive strip of identifying marks. 
This brander has no self-inking fountain roller, like 
other Great Lakes branders, because grease from 





No. 155 
BRANDER | 
PRICE 
$4200 


Complete with 
One Roller 


ORDER TODAY! 


a | 


You NEED This Equipment to Com- 
ply with Amend. 30 to RMPR 148 


“Ready-to-eat products must be branded or stamped each 112” 
with letters ¥%" high.” Effective Dec. 3, 1945. 


fat side of ham coats inking roll and stops flow 
of ink. 


Your brand name (up to 9 letters) can be included 
in %”" letters at no extra cost. Extra roller dies 
$27.00 each. Combination ink pad stand with 10” 
round pad, $6.75 each. Great Lakes quick-dry 
violet ink, $3.50 per single gallon. SEND ORDER 


TODAY! 
* 


GREAT LAKES 
STAMP & MFG. CO. 


2500 Irving Park Rd. Chicago 18, Illinois 
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FELIN'S 
ORIGINAL PHILADELPHIA SCRAPPLE 
“Glorified” 
HAMS + BACON - 
DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 


LARD 


























P a 
Partridge 
PORK PRODUCTS—SINCE 1876 

The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 

















SouTHEASTERN Live Stock Orper Buyers 


223 EXCHANGE BUILDING 
BOURBON STOCK YARDS 


LOUISVILLE 6, KENTUCKY 
OFFICE TELEPHONES JACKSON 6492-1835 














Long Distance 518 ¢ Phone « Bridge 6261 
e HOGS ON ORDERS - SHIPPED EVERY WHERE 
e WE SELL STOCK PIGS ‘ 
e NO ORDER TOO SMALL OR TOO LARGE 
e WE SERVE THE SOUTH 


HARRY L. SPARKS & CO. 


NATIONAL STOCK YARDS - ILLINOIS 











For Sewice aud Dependability 
E. N. GRUESKIN Co. 


CATTLE ORDER BUYERS 
SIOUX CITY, 1|OWA 

















THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


‘‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Offices 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bidg. 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 6—Ear! McAdams, 204 Walnut Place 
WASHINGTON 4—Clayton P. Lee, 515 11th St., S. W. 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER showing the number 
of livestock slaughtered at 15 centers 


for the week ended December 1, 1945. 
CATTLE 

Week Cor. 

ended Prev. week, 

Dec. 1 week 1944 
Chicago* . 25,962 15,184 26,943 
Kansas C ity. . 18,938 22,371 25,612 
Omaha*® ...... 20,844 17,754 21,134 
Bast St. Louis. 14,075 11,847 14,961 
St. Joseph..... 8,535 8,435 12,907 
Sioux City.... 10,039 9,095 10,035 
Wichita® ..... 6,345 4,543 4,202 
Philadelphia .. 3,391 2,876 2,679 
Indianapolis .. 2,620 2,122 1,963 


New York & 








Jersey City. 13,506 2, 

kla. City®.... 14,429 9 
Cincinnati .... 7,021 a 6,20: 
| See 10,005 10,113 15,129 
St. Paul...... 17,508 13,063 15,088 
Milwaukee ... 4,744 3,999 5,377 

BO cvvses 177,957 149,337 193,771 


*Cattle and calves. 


HOGS 


Chicago ...... 143,362 106,932 145,811 









Kansas City... 68,601 42,270 69,377 
Omaha ....... 58,962 39,045 55,41: 
East St. Louis* 92,974 74,414 
St. Joseph..... 44,315 24,833 
Sioux City.... 36,090 24,333 
Wichita ...... 4,822 3,061 
Philadelphia .. 13,160 11,293 
Indianapolis .. 23,741 20,359 
New York & 

Jersey City. 53,246 < = 
Okla. City..... 14,898 
Cincinnati .... 16,783 39 
Denver ....... 18,212 10, 008 
St. Paul...... 58,689 5,148 
Milwaukee ... 5,694 3,767 

ee kates 653,549 448,751 678,444 


‘Includes National Stock Yards, E. 
St. Louis, Ill., and St. Louis, Mo. 


SHEEP 


Chicagot .. 10,618 5,360 
Kansas City... 23, 570 586 
CG seccacs & 26,832 
East St. Louis. 
St. Joseph..... 1 
Sioux City.... 
ee 
Philadelphia .. 
Indianapolis .. 
New York & 





Jersey City.. 5 45,257 61,832 
Okla. City.... 4, 448 7,403 
Cincinnati .... 400 510 
SD vnsewas 9,379 3 ~ 
Bt, POM. ccccs 10,666 
Milwaukee .. 1,211 758 1.02 58 

ae :197,647 171,652 262,939 


*Not including directs. 


NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, Dec. 3, 1945: 
CATTLE: 


Steers, gd. & ch.....$18.00@18.25 


Cows, com. & med.... 10.00@11.00 

Cows, can. & cut..... 7.254 9.25 

Bulls, com. & gd..... 9.00@ 11.00 
CALVES: 

Vealers, gd. & ch. 18.60 

Calves, med. to gd.... 10.00@12.00 
HOGS: 

ee Gn cs enistevedsceas Nominal 
LAMBS: 

Lambs, med to ch....$16.00@16.50 

Ewes, med. to gd..... 4.50@ 7.00 


Receipts of salable live- 
stock at Jersey City and 41st 
st., New York market for 
week ended Dec. 1, 1945: 


Cattle Calves Hogs* Sheep 


Salable ....1,831 1,061 396 1,083 
Total (incl. 
directs) .9,256 7,180 24,382 42,952 


Previous week: 


Salable ..1,441 1,076 197 1,046 
Directs 
incl. ..8,921 7,803 23,506 41,865 


*Includes hogs at 3ist street. 
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CORN BELT DIRECT 
TRADING 


neve Oe a a 
Des Moines, Ia., Dee, g_ 
At the 19 concentration Yards 
and 11 packing plants in Tow 
and Minnesota, hog prj 
were 20 to 35c¢ higher ay 
strong to 25c higher on soy, 


Hogs, good to choice: 


Se Gi cccadéuceian $13.05 

| RAN S - 13.0¢uy 

DED-TED B...000 0000000. 13.85@1 

330-360 Ib......... 13 30@Hy 
Sows: 

270-360 t......... os. 20 

SEP-SEO Bi ccc ccccccces ‘went 


Receipts of hogs at Con 
Belt markets for the wes 
ended Dec. 6 were as folloys: 


This Same day 

week last wk. 
ewe 53,600 
Ps Uirkeeneawae ied 43,000 = 
i Serareryer 41,500 58.00) 
it, Getresvoeeers 40,000 60,00 
i Cen 56,200 59,00 
ee ee 62,600 300m 


RECEIPTS AT CHIEF 
CENTERS 

Receipts at leading ma. 

kets for the week ended De 


cember 1, were reported tp 
be as follows: 


AT 20 MARKETS, 








WEEK 

ENDED: Cattle Hogs Shep 
Dee. 2..6- 692,000 261,00 
Nov. 24 421,000 275m 
| 682,000 412,00 
ne ‘ease 902,000 416,00 
1942 769,000 390,00 
AT 11 MARKETS, 

WEEK ENDED: Hogs 
mee... Bevcecesctsthscecnanee 590,000 
Ps WOvcccéssscesss0seune 356,00 
BD. ct tndvessoenduece ann 588,000 
BED cccccocsceesoascceosen 761,00 
1942 - 650, 


AT 7 MARKETS, 
WEEK 





ENDED: Cattle Hogs Shep 
Dec. 1 231,000 528,000 1740 
Nov. 2 91,000 303,000 203,08 
1944 ,000 509,000 319,08 
1943 . 209,000 683,000 204,00 
| eae 179,000 571,000 277, 


LIVESTOCK SUPPLY 
SOURCES 


Percentages of _ livestock 
slaughtered during Ott, 
1945, bought at stockyards 
and direct, as reported by 


USDA. PY 
Oct., Sept. , 
1945 1945 1 
Per- Per- Pe 


cent cent cent 

Cattle— 

Stockyards ....76.6 774 73 

es 23.4 226 21 
Calves— 

Stockyards . 64.0 66.6 . 

ge ee: 36.0 334 & 
Hogs— 

Stockyards ....é 35.8 39.2 Hy 

Othe® \..c0c008 2 60.8 
Sheep and lambs— A 

Stockyards ....62.4 58.5 s 

QORGP cccccccent 7.6 41.5 


Pe 


Goo 





eo 





DIRECT 
IG 


r Prod ‘ 
istration.) 


Dec. 6. 
ation Yard 


ints in low 
hog pricy 


higher ani 
er on SOW; 





Oia 3 ely 


° is at i 


$13.20 
Remy 


3S at Con 
the week 
as follows: 


is Same 
*k last Ay 
OO 
00 
oo 
00 
00 

00 bn 





CHIEF 


ding mar. 
ended De. 
eported ty 
logs Shep 
2,000 261,00 
1,000 275,08 
2, 412,00 
2, 416,00 
9,000 399,00 
Hogs 
. 590,00 
. 356,00 
cone 588, 008 
oneal 761,00 
0 intel 650,0% 
logs «=: Sheep 
3,000 174,000 
3,000 203,000 
9,000 319,000 
3,000 204, 
|,000 277,00 


livestock 
ng O¢t, 
stockyards 
ported by 
Sept., Oct. 
1945 14 
Per- Pe 
cent cent 
74 «713 
22.6 i 
66.6 610 
33.4 wo 
39.2 8 
60.8 #4 
53.5 oo 
41.5 30 





LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Dec. 6, 1945, 
reported by Office of Production & Marketing Administration: 











HOGS ( uotations based F 
on hard hogs). Chicago Nat. Stk. Yds. Omaha Kans. City St. Paul 
BARROWS AND GILTS: 
Good and Choice: 
120-140 Ibs baaons oe BS PF ee ee 
140-160 Ibs...... 14.00-14.60 14.80 only $14.25-14.35 $14.25-14.50 $14.50 only 
160-180 Ibs... 14.35-14.85 14.80 only 14.25-14.35  14.45-14.55 14.50 only 
180-200 Ibs. 14.75-14.85 14.80 only 14.25- 14.50 t 14.50 only 
290-220 Ibs 14.75-14.85 14.80o0nly 14.25-14.50 14.50 only 
239-240 Ibs. 14.70-14.85 14.80 only 14.25-14.50 14.50 only 
240-2 70 Ibs. 14.70-14.85 14.80 0nly 14.25-14.50 14.50 only 
970-300 Ibs 14.65-14.75 14.80 only 14.25-14.50 14.50 only 
300-330 Ibs 14.60-14.70 14.80 only 14.25-14.32 : 14.50 only 
330 360 Ibs 14.50-14.65 14.80 only 14.25-14.35 14.55 only 14.50 only 
Medium: 
160-220 Ibs.. 13.50-14.50 14.25-14.80 14.00-14.25 14.25-14.50 14.15-14.40 
sows: 
Good and Choice 
270-300 ibs. . 13.90-14.00 14.05 only 1 5 13.80 only 13.7 i 3 only 
900-330 Ibs.. 13.90-14.00 14.05 only 13 > 13.80 only 1: 3 only 
330-360 Ibs 13.85-13.90 14.05 only 13.5 75 13.80 only only 
360-400 lbs 13.85.13.90 14.05 only 13.50-13.75 13.80 only 13.75 only 
Good 
400-450 Ibs 13.85-13.90 14.05 only 13.50-13.75 13.80 only 
450-550 Ibs.. 13.75-13.85 14.05 only 13.50-13.75 13.80 only 
Medium: 
250-550 Ibs...... 12.00-13.25 13.50-14.05 13.00-13.50 13.75-13.80 13.25-13.50 
SLAUGHTER CATTLE, VEALERS, AND CALVES: 


STEERS, Choice: 




















700- 900 Ibs.. 17.25-17.75 16.75-17.75 16.50-17.50 

900-1100 Ibs 17.50-18.00 16. 17.90 = 17.00-17.65 
1100-1300 Ibs 17.50-18.00 7 17.00-17.65 
1300-1500 lbs 17.50-18.00 16.75-17.90 17.00-17.65 
STEERS, Good 

700- 900 Ibs. 14.50-16.75 14.50-16.25 14. -17.00 

900-1100 Ibs 14.75-16.75- 14.50-16.50 15. .50-17.00 
1100-1300 lbs. ‘ 15.00-16.75 14.75-16.50 15. 3.75 .50-17.00 
1300-1500 lbs 16.00-17.50  15.25-16.75  15.00-16.50 15.50-17.00 14,50-17.00 
STEERS, Medium: 

700-1100 Ibs.... 11.50-15.50 12.00-14.75 12.00-14.25 12.50-14.50 10.50-14.50 
1100-1300 lbs . 12,00-16.00  12.25-15.25 12.75-14.50 13.50-14.75 10.50-14.50 
STEERS, Common 

700-1100 Ibs 9.50-12.00 10.00-12.50 10.00-12.00 10.25-12.25 8.50-10.50 
HEIFERS, Choice 

600- 800 Ibs.... 16.75-17.50 16.25-17.75 16.25-17.25 16.00-17.50 16.00-17.70 

800-1000 Ibs.... 17.25-18.00 16.25-17.75 16.50-17.65 16.25-17.65 16.00-17.70 
HEIFERS, Good 

600- 800) Ibs.... 14.75-16.75 14.00-16.25 14.25-16.00 14.25-16.00 13.00-16.00 

800-1000 Ibs.. 15.00-17.25  14.00-16.25  14.50-16.00 14.50-16.25 13.00-16.00 
HEIFERS, Medium: 

500- 900 Ibs.... 11.50-14.75 11.00-14.00 10.50-14.00 10.75-14.00 10.00-13.00 
HEIFERS, Common 

500- 900 Ibs.... 9.00-11.50 9.00-11.00 9.00-10.50 9.50-10.75 8.00-10.00 
COWS, All Weights 
ES 13.50-14.50 11.75-13.75 11.00-13.00 
 Scesneae 11.25-13.50 9.50-11.75 9.25-11.00 
Cutter & com.... 7.50-11.50 7.75- 9.50 7.00- 9.25 
| 7.00- 7.50 6.50- 7.75 6.00- 7.00 
BULLS (Ylgs. Excl.), All Weights 
Beef, good ..... 12.75-14.00 12.50-13.50 12.25-13.2% 12.50-13.50 
Sausage, good... 12.00-13.00 11.00-12.00 11.50-12.25 11.00-12.00 
Sausage, med.... 10.50-12.00 10.00-11.00 10.50-11.50 10.00-11.00 
Sausage, cut. & 

com. .... ai 9.00-10.50 8.00-10.00 8.50-10.50 7.50-10.00 
VEALERS: 
Good & choice... 14.00-15.50 13.54 17.00 13.00-14.50 13.00-14.50 12.00-14.50 
Com. & med.... 9.50-14.00 9.75-13.50 9.50-13.00 9.50-13.00 
 _ ore 8.00- 9.50 7.00- 9.75 7.50- 9.50 7.00- 9.50 
CALVES: 

Good & choice... 11.50-13.50 12.50-15.00 12.00-14.00 11.50-14.50 11.00-13.00 
Com. & med. ° 9.50-11.50 9.50-12.50 9.50-12.00 9.00-11.50 8.00-11.00 
_ Potees an 8.00- 9.50 6.50- 9.50 7.50- 9.50 7.00- 9.00 6.00- 8.00 


SLAUGHTER LAMBS AND SHEEP: 





LAMBS: 

Good & choice 14.50-14.75 14.00-14.50 13.50-14.00 13.50-14. 

Med & good... 12.50-14.00 12.50-13.75 12.00-13.25 12.25-13.2 -13. 00 
Common ........ 10.75-11.75 10.50-12.00 10.00-11.50 10.50-12.00 8. 50-10.2) 
YLG. WETHERS: 

Good & choice... 12.00-12.50 0 seccccscce 21.95-19.95 11.76-12.50 
Med. & good 10.50-11.50 10.50-11.50 10.50-11.50 
EWES 

Good & choice... 6.50- 7.00 5.50- 6.00. 6.25- 6.75 6.35 6.00- 7.00 
Com. & med..... 5.50- 6.50 4.75- 5.25 5.75 





- 5.75 4.50- 5.7 


5.00- 6.25 


Quotations on wooled stock based on animals of current seasonal market 
Weights and wool growth. 
Quotations on slaughter lambs 

and yearling € shoice 
ae a arlings of Good and Choice and of 


rades, and on ewes of Good and Choice grades, as combined, 


aging within the top half of the Good and the top half of 
respectively. 


represent lots aver 
the Medium grades, 
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WHEEL AROUND! 





THE HANDI-PILER 


Stack and pile with this new low-cost hi Loads, unloads, handles, elevates, 
stacks cartons, cases, bags, other packages. Compact, lightweight, safe, easy to oper- 
ate, flexible. Easily. wheeled ae crowded corners, around the shipping lacform— fine 
‘i bstructions: 





7%, 834 5, Oa and Pd 104 toe feet: stacks commodities as high as 15 f 
foes s to otor est in base frame— plug into any convenient outlet. 
Write for Bulletio No. 11-NP.-1 
STANDARD CONVEYOR COMPANY 
GENERAL OFFICES: NORTH ST. PAUL 9, MINN. 
Sales and Service in Principal Cities 





®@ Gravity & Power Con- 
vevors— 

© Portable Conveyors & 
Pliers 


© Pushbar Conveyors 
© Spiral Chutes 
© Pneumatic Tube Sys- 





COLD PLATES 


For Maximum 
Refrigerating Efficiency 


THE STANGARD-DICKERSON 


CORPORATION 


46-76 Oliver Street * Newark 5. N.J 


STANGARD KNOWS REFRIGERATION 


pyright 1945 by The Stangard 








a 


%*s o* we" 


“« 











when thinking of 
SOYA FLOUR 
Think of 
Shellabarger Soybean Mills, Decatur, Ill. 











WESTON 


TRUCKING & FORWARDING CO. 


Specializing in Trucking 

Packinghouse Products 

Throughout New York 
Metropolitan Area 


53 Gilchrist Street Jersey City, N. J. 














Superior Packing Co. 


Price Quality Service 


Chicago St. Paul 








DRESSED BEEF 
BONELESS BEEF and VEAL 


Carlots Barrel Lots 








RATH MEATS 


Finer Flavor trom the Land O'’Corn/ 


Black Hawk Hams and Bacon 
Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the — end- 
ing Saturday, December 1, 45, as 
reported to THE NATIONAL PROVE. 
SIONER: 

CHICAGO 

Armour, 5,487 hogs; Swift, 957 
hogs; Wlson, 5,509 hogs: Western, 
1,999 hogs; Agar, 6,011 hogs; Ship- 
pers, 24,170 hogs; Others, 29,460 hogs. 

Total: 25,962 cattle; 4,950 calves; 
73,593 hogs; 10,618 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour ... 2,844 1,328 1,997 4,826 


Cudahy ... 3.694 1,303 991 4,095 
Swift .... 1,424 1,911 9,118 5,129 
Wilson ... 2,017 760 1,195 3,737 
Campbell . 2,418 1 oe en 


Kornblum . 1,397 








Others 590 5.959 4,733 
Total ...2 5,893 19,260 22,520 
OMAHA. 

Cattle & 
Calves —_ Sheep 
Armour ..... 5,447 5,376 5,398 
Cudahy .... 39 2,748 5,404 
TE 06¥9-4.00 t 2°491 3,540 
Wilson ...... 1,826 3,970 2,264 
Independent . mae 828 ooo 
Others ...... . 20,841 eee 
Cattle and calves: Eagle, 68; 


Greater Omaha, 210; Hoffman, 101; 
Rothschild, 364; Roth, 284; South 
Omaha, 1,739; Merchants, 53; Kingan, 
485. 

Total: 18,666 cattle and calves; 
36,254 hogs and 16,606 sheep. 





E. 8ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour ... 2,048 2,205 3 4, 638 
Swift pew 5 3,938 5,079 
Hunter ... one 374 
BeOy 2.20 ewe 
PE icoes 
Laclede ... 
Sieloff .... “ox an 
Others 122 1,798 
Shippers .. § 3,294 1,238 
Total ...22,637 9,559 37,656 13,127 
ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift .... 2,820 1,079 9,743 5,453 
Armour ... 1,650 1,445 8,203 2,731 
Others ... 4,151 803 7,002 1,131 





Total ... 8,621 3,327 24,948 9,315 
Not including 320 cattle, 6 calves, 
25,540 hogs and 4,322 sheep bought 
direct. 
SIOUX CITY 
Cattle Calves Hogs Sheep 








Cudahy ... 213 10,987 4,953 
Armour ... 180 12,869 6, 
Swift 197 — 3,752 
Others ... 5 coe 
Shippers .. 9,80% 7, i 1,460 
Total ...20,091 590 36,448 16,347 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy ... 2,630 1,327 3,722 2,309 
Guggen- 
heim ... 1,210 oes eee eee 
Dunn- 
Ostertag. 167 ait 119 
. rer 174 eae 845 ee 
Sunflower. . 69 inte 136 eee 
Others ... 4,221 oso fee 244 
Total ... 8,471 1,327 6,616 2,553 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 








Armour ... one 608 2,117 
Wilson ... 4,3 650 = 
Others ... 352 768 ° 





Total ... 9,090 2,026 3,7 780 


Not including 78 cattle, 12,872 hogs 
and 1,964 sheep bought direct. 


CINCINNATI 
Cattle Calves Hogs Sheep 
Gall’s .... eee ons 346 
Kahn’s ... 1, 154 198 6,746 eee 
Lorey ee eae 596 
Meyer .... “15 oss ee 
Schlachter. 461 22 7? 
Schroth ... 154 --. 8,593 
National .. 463 arnt oe eas 
Others .... 3,069 813 1,198 220 
Shippers .. 499 512 4,360 1,636 
Total ... 5.815 1,545 19,309 2,202 


Not including 2,241 cattle and 2,950 
hogs bought direct. 


The National Provisioner—D 





FORT WORTH 

Cattle Calves Hogs 
Armour ... 3,026 6,260 131 8m 
Swift .... 3,250 7,014 155 Vex, 
Blue 

Bonnet . 421 135 ¢3 

ser 773 76 es 
Rosenthal . 592 134 22 . 


Total ... 8,062 13,619 


DENVER 
Cattle Calves Hogs Sheep 
Armour ... 1,684 383 9,029 539 








Swift .... 1,732 460 7,078 1g» 
Cudahy ... 1,180 189 5,471 a 
Others .... 3,034 159 1,909, i, 
Total ... 7,730 1,191 23,487 Tq 
8ST. PAUL 
Cattle Calves Hogs Sheep 
Armour ... 2,823 4,703 21,215 4.988 
Cudahy ... 1,053 1,358 ces 1. 
Rifkin .... 83% 20 ... 9 
Superior .. 2,281 one) ae 
Swift .... 649 7,370 37,474 1% 
Others ... 9,523 2,180 oan 


Total ...23,001 15,860 58,689 inam 


TOTAL PACKER PURCHASES 
Week Cor, 
ended Prev. week 
Dec.1 week 1M 


Cattle ...... 183,843 140,539 16039 
Hogs ......338,602 169,038 ry 
BP sacred 140,808 104,825 155,53 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chicag 
Union Stock Yards for current ag 
comparative periods: 


RECEIPTS 
Cattle Calves Hogs Shep 
. 4,163 









‘ 6, 000 1,000 30,000 9.0% 

*Wk. 
so far..38,269 4,583 83,085 3412 
Wk. ago.48,515 4,964 132,452 21,17 
WO44 .nces 40,442 6,516 108,179 44.7 
1943 ..... 48,036 4,082 121,837 52,0 


*Including 1,407 cattle, 42 calves, 
44,059 hogs and 15,487 sheep direct t 
packers. 

SHIPMENTS 
Cattle Calves Hogs Sheep 
Nov. 30.. 2,375 138 4,052 291 











Dec 130 4,304 
Dec 186 2,963 100 
Dex 3,557 362 1,523 @ 
Dec +f 482 1,854 Tl 
Dec 3, 200 44,500 108 
Wk. ae 
so far..16,461 1,230 10,840 3m 
Wk. ago. 19,922 1,045 17,814 64 
BEG sccwe 14,641 696 5,487 6,10 
EPED sccus 16,196 376 «6,176 80 
DECEMBER RECEIPTS 

1945 14 

Cattle 





rer 5, 6, 
SD 2c secesosctaeee 89,024 102.84 
eee 36,303 43,618 
DECEMBER SHIPMENTS 
1945 1S 
ee 16,723 12,48 
DY cciewipeeene cee 15,144 6,38 
EE Nee 4,642 4,78 
CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Cth 
cago packers and shippers week "ended 
Thursday, Dec. 6, 1945: 
Week ended Pret. 
Dec. 6 week 
Packers’ purch..... 45,026 41,68 
Shippers’ purch....19,696 18,444 
WO cxvsantsael 64,722 60,057 





PACIFIC COAST LIVESTOCK 


Receipts for five days ended 
November 30: 

Cattle Calves Hogs Shee? 

Los Angeles, .10,794 1,407 1,581 9 


San Francisco. 2, 200 ' 50 1,100 3,88 
Portland .... 2,825 435 575 10" 
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MEAT SUPPLIES AT EASTERN MARKETS | 


S. Department of Agriculture, Production & Marketing 


ed by the U. 
(Report Administration. ) 


WESTERN DRESSED MEATS 














New York Phila. Boston 
STEERS, carcass Week ending December 1, 1945 4,806 2,162 721 
ail Week previous ......... 4,301 1,716 842 
Same week year ago....... 4,176 2,456 383 
cows, carcass Week ending December 1, 1945 3,988 2,411 990 
Week previous ........ . 4,650 2,126 1,482 
Same week year ago..... 2,592 838 1,222 
BULLS, carcass Week ending December 1, 1945 517 143 
Week previous ........ 220 132 
Same week year ago.... 477 188 
VEAL, carcass Week ending December 1, 1945 10,701 612 
Week previetS ...cccccccess 13,822 1,045 
Same week year ago....... 13,484 892 
LAMB, carcass Week ending December 1, 1945 26,749 6,525 9,732 
‘ Week previous ........... 20,463 6,949 8,927 
Same week year ago.... - 20,515 7,155 9,776 
WUTTON, carcass Week ending December 1, “1945 10,967 1,605 2,790 
Week previous ........ 6,764 1,105 1,559 
Same week year ago... : 5,098 1,156 3,908 
pork CUTS, Ibs. Week ending December 1, ,236,366 750,663 207,735 
Week previous ........... ‘ 1302 2,492 646,153 201,691 
Same week year ago..........1,180,986 477,116 95,126 
BEEF CUTS, lbs Week ending December 1, 1945 445,772 
Week previous ..........+-+.- 359,018 
Same week year ago..... 213,018 
LOCAL SLAUGHTERS 
CATTLE, head Week ending December 1, 1945 = 13,506 
Week previous ....... . 11,940 
Same week year ago... _ 12,002 
CALVES, head Week ending December 1, 1945 7,990 1,900 
Week previous ......... 8,263 1,508 
Same week year ago.. . 12,759 oor 
HOGS, head Week ending December 1, 1945 53.246 13,160 
Week previous ...... ‘ 43,900 11,293 
Same week year ago. : 59,572 ir" 
SHEEP, head Week ending December 1, 1945 51,610 3,312 
Week previous ' 45.257 3.235 
Same week year ago 61,971 oes eee 
Country dressed product at New York totale a 3,952 veal, 19 hogs and 408 
lambs. Previous week, 3,503 veal, 56 hogs and 348 lambs in addition to 


that shown above. 





WEEKLY INSPECTED SLAUGHTER 


Inspected hog slaughter at 32 centers during the week 
ended December 1 showed an increase of over 250,000 head 
compared with a week earlier and was within a few thousand 
head of the total for a year ago. Totals for other classes were 
above the holiday period of the previous week but under a 
year ago. 





Cattle Calves Hogs Sheep 

NORTH ATLANTIC 
New York, Newark, Jersey City........ 13,506 7,990 53,246 51,610 
Baltimore, Philadelphia ...............- 5,889 908 28,376 2,053 

NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis. . .288 3,289 66,976 7,310 
Dh MD ccccccsecucaceceses 149 810,127 143,362 35,294 
St. Paul-Wisconsin Group’.......... 28,720 37,104 133,562 20,155 
Pe ve akc cncihcie hthewknee 18,213 13,319 92,974 18,490 
ET Btetanayraseccwtinatedhssesde 10,039 891 36,090 15,189 
itt at obenewheanend-asnetekion 18,950 1,894 58,962 26,832 
EE i as akan nkesnaens ie wbee se 18,933 8,634 68,601 23,570 
SE Mh MM. cccvcscetcownnssoe ts 15,986 8,650 199,486 41,102 
SSE Se a ae 9,365 7,971 18,697 —_ 
SOUTH CENTRAL WEST®........... 31,596 26,431 71,110 36,786 
ROCKY MOUNTAIN® ................. 7,831 1,599 16,989 8,855 
ST  dteiatienitnnndeshesiaed noma eeld 3,664 33,188 40,082 
DT sith etinhbniaheal cece 132,471 1,021,619 327,328 
Total prev. week. 109,945 762,956 316,800 
Total last year...... 155,700 1,054,142 404,283 





‘Includes St. Paul, 
Green Bay, Wis. 
and St. Louis, Mo. 
City, Marshalitown, 
Austin, Minn. 


S. St. Paul and Minn., Madison, Milwaukee, 
*Includes St. Louis National Stockyards, E. St. Louis, Iil., 
5Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 
«Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee. 


Newport, 


Fla... and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. 
‘Includes S. St. Joseph, Mo., Wichita, Kan., Oklahoma City, Okla., Ft. 
orth, Texas. *Includes Denver, Colo., Ogden, and Salt Lake, Utah. ‘Includes 


Les Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 





SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production and 
Marketing Administration, at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville, and Tif- 


ton, Ga.; Dothan, Ala.; Jacksonville and Tallahassee, Fla.: 
Cattle Calves Ho 

Week ended Nov. 30.. 3,771 10 190 

Last MN oe ccetotuute a me 1,852 6,597 

OR ated s  ae etele 1,087 17.953 
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HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y 
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BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 
e VEGETABLE OlLe 

===THE WM. SCHLUDERBERG -T. J. KURDLE CO.—= 
MAIN OFFICE-PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 
BALTIMORE, MD. 


RICHMOND, VA. 
22 NORTH 17th ST. 








Lanmreron 0.c. 


ROANOKE, VA 
ith St, S. W. 317 


E. Campbell Ave. 

















HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL - PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 


William G. Joyce A. L. Thomas 
Boston, Mass. Washington, D. C. 
sce c ws Local and 
Philadelphia, Pa. _ 
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CLASSIFIED ADVERTISEMENTS 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH Onen, 





SEE ALSO TOP OF PAGE 51 








Position Wanted 








Help Wanted 


Help Wanted 





PROVISION MAN with twenty years’ packing- 
house experience, specializing in sales and produc- 
tion of sausages and smoked meats; wholesale, 
retail and jobbing connections in Chicago; account- 
ing and office procedure knowledge; reliable and 
aggressive, married, references, desires permanent 
position with progressive organization. W-384, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
St., Chicago 5, Il. 





INDUSTRIAL ENGINEER—Assistant superintend- 
ent. Nineteen years’ experience in packing houses. 
Fully qualified as industrial engineer. Thorough 
knowledge of packinghouse practices, methods, 
operations, products. Extensive administrative 
and supervisory experience. Permanent connec- 
tion only. Successful record. W-385, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, Ill 





General packinghouse ‘‘know how.” Ex-Army 
meat grader and foods inspector. Previous pack- 
ing house experience in canning and sausage pro- 
duction lines, boning, cutting, sales. Go anywhere, 
large or small operation. Prefer Chicago locality. 
Write Box W-382, THE NATIONAL PROVISION- 
ER, 407 S. Dearborn St., Chicago 5, Ill 





SUPERINTENDENT: Age 35, 19 years’ 
experience in all departments and operations. Good 
production man, able to organize and direct. Effi- 
cient in cost figuring and analysis. Desire per- 
manent connection. W-365, THE NATIONAL PRO- 
VISIONER, 407 8. Dearborn St., Chicago 5, Ill. 


practical 





BEEF SUPERINTENDENT: And cattle buyer, 18 
years’ practical and business experience in all 
operations, including rendering, slaughtering and 
selling. Efficient and dependable. W-364, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 8t., 
Chicago 5, Ill. 





POSITION WANTED: Beef boning and pork cut- 
ting positions wanted by two first class butchers. 
Permanent. Piece work preferred. Willing to go 
anywhere. W-375, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 





VETERINARIAN 


Recent graduate with 3% years’ experience in 
meat and canning industries as army meat inspeg- 
tor, desires position with future in the packing 
industry. W-393, THE NATIONAL PROVISION- 
ER, 407 S. Dearborn St., Chicago 5, II. 


OFFICE MANAGER 
MEAT PLANTS 


National food distributor offers sub- 
stantial opportunity for office manager 
with superior qualifications in meat 
packing plant operations. Must be ex- 
perienced in setting up procedures in 
meat plant accounting and branch office 
control, and be qualified for over-all su- 
pervision. Give telephone number, age, 
education, earnings and full details of 
experience. Reply held confidential. 
Write W-377, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chi- 
cago 5, Ill. 





PRODUCTION SUPERINTENDENT: Wanted by 
large independent sausage manufacturer in mid- 
west. Will have charge of sausage and smoked 
meat production. Give age and details of past 
experience and salary expected. Write Box W-383, 
THE NATIONAL PROV ISIONER, 407 8S. Dearborn 
St., Chicago 5, 1. 





HOTEL SUPPLY HOUSE located in middle west, 
desires a poultry man who is capable in buying 
and selling. Unusual opportunity for an experi- 
enced man. Write fully, giving particulars and 
experience. W-387, THE NATIONAL PROVISION- 
ER, 407 8S. Dearborn St., Chicago 5, Ill. 





CHEMIST WANTED: By a large eastern meat 
packer with training and experience in food tech- 
nology and analysis. Ability to carry on research 
and product development work. Excellent oppor- 


tunity. State age, experience, training and salary 
requirements. Address all replies to H. BE. Wen- 
nagel, Manager, Industrial Relations, The Wm. 


Schluderberg-T. J. Kurdle Co., 3800 E. Baltimore 
Street, Baltimore 3, Md. 


SHIPPING CLERK 


For a small but growing packinghouse in the 
east. Opportunity to grow with the firm. Give 
full details, experience and earnings. W-368, 
THE NATIONAL PROVISIONER, 740 Lexington 
Ave., New York 22, N. Y. 








WANTED: In vicinity of New York, 
perienced working sausage foreman. 
handle help and take responsibility for getting 
things done right. A real opportunity with good 
future for a capable man. Give details, past ex- 
perience, age, salary desired. Replies confidential. 
W-378, THE NATIONAL PROVISIONER, 740 
Lexington Ave., New York 22, N. Y. 


an ex- 
One who can 





FOREMAN wanted, experienced in beef and hog 
killing and cutting operations. Real opportunity 
for a capable man. Plant located in middle east. 
Give full details of activities in packing industry, 
also salary expected. W-338, THE NATIONAL 
aad ISIONER, 407 S. Dearborn St., Chicago 5, 
1 





Help Wanted 





ASSISTANT MANAGER: For small packing plant 
near Detroit. Must have thorough and practical 
knowledge of hog and cattle kill and cut, render- 
ing, curing and smoking meat products, mechani- 
cal maintenance, costs and labor relations. No 
sales or sausage manufacturing experience neces 
sary. Give full details of personal history, expe- 
rience, age and salary. W-386, THE NATIONAL 
fet eee, 407 S. Dearborn St., Chicago 5, 





PRACTICAL SUPERINTENDENT wanted. Must 
have knowledge of beef, pork and sausage opera- 
tions, also supervision of mechanical maintenance. 
Excellent opportunity. Give full details, age. edu- 
cation and past activities. W-339, THE NATION- 
AL PROVISIONER, 407 S. Dearborn St., Chicago 
5 





WORKING FOREMAN: Beef and hog killing de- 
partment. This is your opportunity for a steady 
position, with a growing concern. Give details of 
past experience, age and salary expected. Stadler 
Bros. Packing Co., P. O. Box 443, Columbus, 
Indiana. 





SALES OPPORTUNITY 


Manufacturer of curing materials, seasonings, 
natural and imitation spices, flavoring extracts, 
etc., has excellent sales openings in midwest ter- 
ritory including Ohio and Michigan. Liberal ar- 
rangement with right persons having contacts in 
meat —-. gy manufacturing, confec- 
tionery and k fields. W-352, THE NA- 
TIONAL PROVISIONER. 740 Lexington Ave., 
New York 22, N. 
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SUPERINTENDENT WANTED: For small plant 
in south. Must be high caliber man. Sausage ex- 
perience necessary. Excellent salary and oppor- 
tunity. Apply in writing to Box W-379, THE 
NATIONAL PROVISIONER, 407 8. Dearborn S8t., 
Chicago 5, Ill. 





WANTED: Experienced sausage room salesman to 
call on middle states trade. Salary, commission 
and expenses. W-380, THE NATIONAL PROVI- 
SIONER, 74@ Lexington Ave., New York 22, N.Y. 


The 





ul 


Soup Department Foreman 


Wanted: Experienced man to supervise making of 
canned soups. S. E. Mighton Co., Bedford, Ohio, 





a, 


WANTED: Man with wide acquaintance jn na 
trade, to sell refrigerating equipment in Chi¢ 
area. W-392, THE NATIONAL PROV ISIONER. 
407 S. Dearborn St., Chicago 5, Il. 





Plants Wanted 





a 


WANTED TO LEASE: Room suitable for boning 
operations. Chicago area, in building now hg 
federal inspection, or suitable for federal inspee. 
tion. Must have generous dock facilities with 
close proximity to _ railroad siding preferred 
W-391, THE NATIONAL PROV ISIONER, 407 §, 
Dearborn St., Chicago 5, Ill. 








WANTED TO BUY: Packing plant located in een. 
tral or eastern Ohio, with capacity of 300 to i 
hogs weekly, and 100 to 150 cattle. Write Arno 
Schneemann, Box 321, San Angelo, Texas, 








WANTED: To buy or lease, small packing plant 
with B.A.I, inspection, for slaughtering hogs and 
cattle. W-133, THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago 5, Ill. 








Plants for Sale 





FOR RENT: Completely equipped slaughter house, 
for cattle, calves and lambs. Located twelve 
miles from Buffalo, Niagara Falls and Lockport, 
New York. FR-388, THE NATIONAL PROYVI- 
SIONER, 407 8. Dearborn St., Chicago 5, IIL 





FOR LEASE OR SALE: Federally inspected Pa- 
cific coast plant with established trade. 
term lease preferred. W-362, THE NATION 
oo ISIONER, 407 S. Dearborn St., Chicago 6, 





Servicemen’s Classified Ads 





SEABEE; married, age 38. 
10 years’ meat packing 
knowledge of pork division. 
in all phases of curing and smokehouse. A 
knowledge of costs and job analysis and super 
vision of personnel. Also industrial en 4 
Chicago district only. W-316, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, 
Til. 


University graduate, 
experience. Detailed 





Army veterinary service food inspector to be dis 
charged around the first of the year, desires posi- 
tion with packer or firm supplying packers. Have 
had 5% years’ successful selling with large packer 
and two years’ duty inspecting all Pat, THE house 
products going to the armed forces. W-31 
NATIONAL PROVISIONER, 407 8S. Dearborn i 
Chicago 5, Il. 





Officer now in chemical warfare service desires 
position in meat packing or related industry. Pat 
ticularly interested in frozen foods. Specialized 
chemistry, and has B.S. degree, with subsequent 
industrial experience in metallurgy. Interested ip 
sound permanent future. Excellent character and 
business references. W-330, THE NATIONAL 
FROVISIONEE, 407 S. Dearborn St., Chicago 5 





Manufacturers’ Agent 


Veteran, about to be released from the army, 
desires connections with manufacturers or dealer® 
of essential products for sausage manufacturers 
Established clientele. Eastern a 

sion only. Please state full deta eferences. 
Write W-373, THE NATIONAL ils OVISIONER, 
740 Lexington Ave., New York 22, N.Y. 
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mum 20 
“Position wey, i. - rs 
sone Sig Miscellaneous Miscellaneous Equipment for Sale 
5¢ extra, be 
isplayed; $7, 7 
nore SHIPPER WANTED CHICAGO REPRESENTATION vee a a A 
WITH We would like to peng for weekly Established Chicago distributor desires several (2) Unit, No. 6038 Ghinner Bag., 15 K.W. 129 &. 
Onn, part-time exclusive established lines; commission steam, cy. 13 x 12 W.E. No. 301424 generator, 
ay hipment mixed cars. ‘ Standing order. or resale; or special assignments or follow-up a aad eee 
From West or Southwest week. Local galee ond ctrvice address for nomi- | A.C.P.F. 1.00, Type TRE-26-75-276, Form D, Amp. 
nal charge. ox ~ . THE NATIONAL PRO- ~ ¢ , or wy 
We ue VISIONER, 407 S. Dearborn St., Chicago 5, Ill. 180, speed 276, K.W. 75 Volts full load 240, com- 
ee Ligh ich plete with panels and instruments. (2) Unit, 6468 
ighter weight . on aa o . . 
reman “4 : SAUSAGE MAKER wishes to buy an interest in | B#l! Eng. 96 K.W. 120 Ib. steam, G.E. No. 305650 
AA-A-C Steers a packinghouse or sausage factory, or to contact generator A.C.1.8S. 350126-7, Type TRE-32-120-225, 
| a partner. W-389, THE NATIONAL PROVISION- 2 





se making of 









































edford, Ohio, AA-A Hinds and ribs | ER, 407 S. Dearborn St., Chicago 5, Ml. | Form D, P.F.-8, P Hose 3, Amp. 300, speed 225, 
a AA-A Loins | Cy. 60, volts full load 230, complete with panels 
} e and instruments. Desire to sell both units to- 
nee 4 hoi Equipment for Sale 
t in in Chien Choice heavy lambs q P f S gether, they are in perfect mechanical condition 
OVISIONER calves and priced for a quick sale. Stadler Bros. Pack- 
pork cuts | 2 150 H.P. H.R.T. Brownell boilers 72” ing Company, P. 0. Box 443, Columbus, Indiana. 
— x18’ 120-lb. pressure with automatic 
‘ smoked meats, sausage loaves, etc. ep ond nae wees Cound coal 
ee, f We are located south of Philadelphia, tion) MEAT PACKERS—ATTENTION 
tor boning |umne 9: We accept sight drafts and will | 2 Dean Bros. duplex boiler feed pumps, sae naaiie - p : : P ie an” dell 
P s j +44 ‘Oo SALE: -Anderson #1 expeller, ee 
sent furnish references. A good opportunity size 6x4x6 (good condition) - A.C. motor: 1-Meekin crackling expeller; 2-4x8 
cilities wa fior a consistent shipper who wants a | 1 30 ton DeLaverne Horz. ice machine | $19 59 dard roi cakers i °f4l meat grinder; 
 ppretemet. Foeular customer. HOTEL SUPPLY Corliss engine. Steam driven. 1-327 Buffalo silent cutter; 1-Brecht 200 Ib. 
NER, 407 g, greg 1 20 ton York Horz. steam driven ice sausage stuffer; 1-Creasy #55 and 1-Victor #3 
HOUSE. : ° <_ A ice breaker. Send us your inquiries. WHA 
W-381 machine Corliss engine driven. HAVE You FOR BALE? Consolidated Products 
ee 2 ., Inc., 14-19 Park Row, New York City N. ¥. 
" 2 Feed water heaters —— ’ bis 
cated in em. THE NATIONAL PROVISIONER 1200 26” wood gambles 
f 300 to ho - : & 
7 S. Dearborn St., Chicago 5, IIl. a ° 
write amad | 4° ' a 75 small wheel hog trolleys. Equipment Wanted 
Contact Paul Ashby, Kuhner Packin 
—_—_—__. ; . £ 
— Co., Muncie, Indiana EQUIPMENT WANTED: One Sprague-Sells hand 
acking plant VIENNA SAUSAGE, CANNED pack filler for cans with or without juicing 
ing hogs and CANNED BACON, 24/1% Ib. tins astacheent,_ s. a Co. a38 Best 16ers 
OV ISIONER T . St.. New ork 2 N. > ‘elephone water 
CORNED BEEF HASH, 24/1 Ib. tins FOR SALE: Three jacketed scrapple kettles, 125 9-3010 
RENDERED BEEF FAT, 50 lb. gallons. One kettle, 100 gallon. One lard kettle, 
— ntainers 100 gallon. Four rack trucks, one 4x7 oil and 
co waste cooker, 100 ton. Hydraulic press ham and WANTED: Hog dehairing machine; air stuffer; 
MARTIN PACKING CO. wet wa ae. Teal aed. ea Abrams, 68 silent cutter: hog casing cleaner. Can use aon at 
ata orth 2nd tree adelphia, Pa used. W-343, THE NATIONAL PROVISIONER, 
eames | 127 Belmont Ave. Newark 3, N. J. 407 8. Dearborn St., Chicago 5, Ill. 
ighter house, 
_ pa 
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One “‘side of beef’ had 18 ribs, and the dealer was promptly 
saddled with a fine. The question of the number of ribs on a 
side of horse came before Justice Frank Oliver in special session 
court in New York city recently. John Scacciaferro, health 
department inspector, told the court that when he inspected 
the icebox of a New York provision company, he found what 
was purported to be a side of beef with 18 ribs. ‘‘Why, only a 
horse has 18 ribs, your honor,” said the inspector. “TI told the 
manager it had a very horsey aspect. It was so horsey I could 
see the saddle marks.’’ The judge fined the manager of the 


provision firm $250. 
x kk 


After reading so much about high prices being paid for pure 
bred livestock, one Neckyoke Jones reports to the Montana 
Stock Growers’ Association as follows: “Talk about your high- 
up full-blood sales! I just had a Mexican steers on the Chicago 
market—a good individual—Prince Domino Chile Con Carne, 
Hot Tamale the 59021st—no papers—and he weighed 1,280 lbs. 
and sold for $14.25, bringing $182.40, less expense of $12.50— 
sales net $169.90. He drew a $6.50 subsidy (Hooray for Truman 
& Chesty Bowells) so that he net me $176.10. That’s almost as 
much as some of these birds around here pull down for one of 
them marcelled, spoon-fed bulls. Viva Mexico!” 


x * * 


Farmer Eugene H. Steele, of Whitmore Lake in Washtenaw 
County, Mich., blinked when he came into his yard the other 
morning, for there stood ten fine steers and heifers. They were 
still there at this writing, too, for efforts to locate their owner 
have been to no avail. 


xk *& 


Thieves who stole 125,000 red ration points in Newark the night 
of November 22 were in for a severe disappointment the next 
morning when all red points became valueless at midnight. 


xk * 


Out of the Past... 


{Based on information from the files of THE NATIONAL PROVISIONER) 


It was mid-August of 1917, some four months after the United 
States’ entry into World War I, and the hog market was sky- 
rocketing. Prices had been mounting steadily and, with no 
government controls to check them, finally touched 20c. THe 
NATIONAL PROVISIONER took a grave view of this trend, com- 
menting: ‘‘It is hardly necessary to tell the trade that there is 
no money in hogs at this figure for anybody—except the farmer. 
The latter will plead high feed prices, but when he gets from $40 
to $50 apiece for his hogs, full of water as they are when he 
pushes them over the scales to the packer, he is surely getting 
all there is out of a hog for himself alone. Twenty cent hogs cost 
the packer about 26c per lb. on the rail, dressed, with head and 
feet on. The best the packer can get at the present time for the 
best part of the carcass, the cured ham, is 25c per lb., which is a 
cent less than the dressed hog. Similarly September ribs show 
a 214c loss and September lard a loss of more than 3c. The pack- 
er’s dilemma, can be ascertained by simple arithmetic.” 
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Smith’s Sons Co., John E 
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While every precaution is taken to insure accuracy, we cannot guar. 
antee against the possibility of a change or omission in this index. ~ 








The firms listed here are in partnership with you. The products” 
and equipment they manufacture and the services they rendet 
are designed to help you do your work more efficiently, more — 
economically and to help you make better products which you ~ 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. f 
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